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FOREWORD
The committee wishes to express its sincere thanks to all tllonc who nidcd

in the preparation at this hook. to llltim' women of the (‘hnrch who furnisitcd
the recipes. to those who sccurcd min-rtismnents. to the udvcrtiscrs and to
any others who have givcn ot’ thcir limc and cncrgy, It is our hOIN‘ that
these recipes, all at which hurc lit‘t'll tricd and found .'~.'1tisi.'u-tory. will con-
tribute to the comfort and Wcll hcint: of lhosv who usc thcm and will bring
pleasant memories of thc tricnds who gave thcni. May we sttggcst that
when in need of products mlvcrtiscd in those pages, that you patronize our
advertisers. who have been so generous in helping us to mukc the enterprise
3 success.

"We may live without poetry. music and art:
We'may live without consciencc, and livc without heart.

We may live without fricnd~.; wc may live without books,

But civilized mun cannot live without cooks.

"lie may livc without bonksiwlnit is known-dut- hnt grieving".

He may lirv without honc- ‘whut is hope hut deceiving?
He may live without lovcw what is [Mission hut pining."

But where is tlin- man that can llvc \\itliout dining?"

r—UWl-IN MEREDITH.

Mrs. Harry 1'. Cant). Chairman

Mrs. ii‘redcrick Guttier
Mrs. John llcssey
Mrs. J. Morin-y lloug
Mrs. Milton ll. Regan
Mrs. lt‘ricnd 1.. Wells
Mrs. Willium 1’. Wooden
Mrs. \.inrion E. Watkins

Mrs. W. Arthur lluilcy
Mrs, Hurry (‘ulvcrt
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Mrs. Charles ltcid Edwards
Mrs. A. .\r_ Fun-mun
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Mrs. J. E. Harris
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Mrs. John W. Johnson
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RECIPES

BREAWD

1,2 pound butter
11;» pounds flour

1 pint milk

4 eggs
1 pound grant sugar

11.: pounds fruit
even teaspoon soda

Cream butter and sugar. add eggs, beat and add other ingredients. After
F' mlxlng grate 1 lemon peel. Bake in 2 loaves, not less than '2 hours.

Miss Emu .\. l“l'ltl.\\'1)tlll.

CORN \.I[‘I"l"l\.\.'

1 cup flour
14'“ teaspoon salt

3 eggs

112 cups corn meal

1 tablespoon sugar

lump butter
3 teaspoons yeast powder

Seald meal. sugar, salt and butter with hot water tnot boiling), set aside
to cool then add "our, eggs, and yeast powdetx llake about 20 minutes.

Mas. (ll-:ola.'l-: \.l. I'.\nLi-:'r'1'.

LII-Ill Kl't’llEN

4 eggs. leaving out whites for1 pound brown sugar

*2 teaspoonlul ground allspice it‘int,r

1: teaspoonlul ground nutmeg 12 teaspoonful ground cloves

1-, teaspooniul yeast powder 1: teaspoont‘ul ground ('innainon
1‘ pound almonds chopped tine 1:: teaspoonful soda mixed with

about 2 pints of flour flour

‘4' pound Citron, out fine

)lix above ingredients, roll and cut in squares.

It'lm.r

Add XXXX sugar to beaten white of eggs. Flavor with bitter almond.
Spread as decoration on top of cakes. If desired, (-ulor icing pink and
green and spread in designs.

Has. “I W. Dans.



 

ALL BR.“ l,ll'l“l-'l\\.'

2 tahlvspuonx 0f shortening

1 Uzi:
1 w» nt‘ tlour

l. teaspoon soda
1 (-up sour or sweet milk

1. pup of sugar
1 (up all in'an

1;. tt-asntmn salt

1 toasimun hakim: powder

(‘rvam shnrtt-ning and sugar, add egg. Sift iluui', baking powder. snda

nnd ~~alt Tu «realm-d mixturv add all-hran. thvn add milk alternately with

dry ingredients. Pour into greased muffin tinsa Bake in mndvrate own

for J‘II minutes. This quantity makes 1.." medium sized muffins m- \. large

sized.

\.i|~.'.< l“iniu«:\.‘vi: Ilium.

REFRIGI'IRA'I'OR ROLLS

H cup boiling water

tvuspnou sugar

heaten em:

cake yeast
rum. broad flower (sifted hofore

measurimzi

1/4 cup sugar
1? n-a:~.-puon salt

2 tablespoons sinu‘tvning
1/3/ cup llikl‘ warm water

.l—r-Ir-IN“

\.li.\ boiling water. 1/, run sugar. salt and shortening tugvllu-r and coal tn

lukvwat'm. Sunni yeast in lukt-u'arm watt-r, add 12 lvaspnun sugar and stir

iutn ilt'sl mi.\‘turv. Add lu-att-n vi“; and stir in tun cups of flour. then h 'at

thnruuuhly. Stir in two more runs nt‘ tinur ami mi.\ Ihni'nughiy, hut do not

linvad, (‘IH'H' and put in thL- l‘l‘fi‘l'Ll‘l'iilUl' tn han- uu hand. Shape into

(‘lfH'l‘I' lvat‘ roll-4. or any snit- (lustrvd and put into pans to (lillllJll' in hulk

aimut llll‘L't' lumi's lll’ftti‘l' i't-ad_\' tn huktu Held at a law tmnpvmturo, thi-

dnugh will keep for a week (If it‘ll days. Baku 15 or 2” minutes in a hut

own 425 In 450 Il(“,..'l’l’L’s. \llakt-s 2.." gund-sizmi mils.

MRS. l“ul\.\'i\ ll. lini‘i‘xL\>"i‘l:lt.

SPOON BR l-.‘,\ l)

1 pint milk
‘2 tt-zwlmun baking [Hi\\(ll‘l'

3‘. cups

1~>_ run (‘Ul'll moal

1 tvasptmu salt

“l'ill milk. nt-ariy lu hailing. t.‘i'aduail\_' stir in ('Ul'll IlH‘ill and (link uutil

thv (-uiisistunv)’ ut‘ mush Add llulilll‘i. ])1l\\'tl(‘l' and salt, Add the yolks ut'

runs l)l".lll'l) uutil ll'Llll. [Mid in llll' rug \vhilt-s lu-alvn stitl', l‘nur inln a

wetland baking dish and hukn- L: hnui' in a slow tl\'t'll. SL-rn- at mum, with

I'll'lll)’ nt' lllllll‘l‘. from the dish in \\'lllt'l1 it was lmkt-tl .\lil(ll' and hum-d by

Hits. .l. I'l. \.lt'l'0\.
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MARYLAND BEA'I‘I'IN l$l\.'(‘l'l'l'\.'

3 quarts flour
14’ teaspoon soda

.12 pound lard
1 teaspoon salt

Add water enough to above ingredients until they cling together and
handle lightly. Turn out on heavy table or block and beat 15 or 30 minutes,
Form into small biscuits Brush with milk and bake in moderate oven.

Mus. .l. W. l"|.1:.\n.\'o.

BOSTON l‘0()l\'lli§

1 cup butter 11,42 cups sugar
“La teaspoon salt 3 eggs uvell beatem

4 tablespoons ice water 2% (‘ups flour
heaping teaspoon baking powder 2 cups seedless raisins
flavoring to taste

Mix butter and sugar together. Add salt. eggs. water. flour. baking powder,
raisins and flavoring. Stir thoroughly. Drop on buttered paper in flat pans.
Bake in moderate oven.

Mus. \.l.\n\' ll. ll.\s1.t'|'.

DATE AND \_'["I‘ BREAD

112 cups dates
2 tablespoons shortening
1 teaspoon salt

2% cups flour
1 teaspoon cream or tarter

12" teaspoon vanilla

11,2' cups boiling water
1L2 cups sugar

1 egg
1 teaspoon soda
1 cup chopped walnuts

Cut dates and then pour 1,19 cups boiling water over them, add shortening,
sugar and salt, When cool add egg. tlour sifted with soda and cream of
tarter. nuts and vanilla. Beat well. Place in greased, floured bread pans
and bake in moderate oven 11" hours.

Mus. l“1:.\\.'1{ ll. llUl'l'\.l.\'\.‘l‘l‘.l‘..

('ll Ill-25E BISCI'I'I'S

1 (‘up bread flour
‘.."_- teaspoons baking powder

12 teaspoon lard

1;. talvlrspoon butter

,lx" ('lll) milk and water in equal

parts
‘2 teaspoon salt
1-; l'll]! grated rhuese

Maln- and bake same as small baking powder blst'uits. Serve hot as an

act-umpunlnu-nt to a dinner salad.

.\l1:s. (‘_ ll. l-.‘|:\\.\nI-~.'.
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l‘llllAllELl'llH PM)“ lil‘\.\.'

1 cup hot milk
2 tablespoons butter
1 teaspoon salt
1 cake of yeast

1 Hip sugar
2 eggs

llnur

Mix salt. sugar and butter and add to hot milk. Dissolve yeast in (-up of
lukewarm water. mix with milk and stir in almut 2 «ups of flour. Let this
sponge set and rise in a warm place for about 2 hours. Add flour enough to
stifleu. Let rise until morning Ilike hreadt. 'l‘heu heat eggs and add to
dough and enough flour to make up for the thinning of eggs,

Roll out dough 1. ineh thick. spread with plenty of butter. raisins. brown
sugar and sprinkling of cinnamon. ltoll tip like a jelly-r011. cut in 1,14 inch
slices.

In the bottom of a well-greased baking pan put some butter. brown sugar,
’3’ inch thick. and some pecan nuts. Set the huns as they are cut in this
mixture and moisten the tops with 1 tablespoon of molasses in 1 cup of
water tmlxedl. Bake in moderate oven.

Mus. ii. \.I. t‘.\\.'\.'o\x.

Bl'TTEIi St‘O’l‘t'll lllSFl'l'l'S

4 cups flour
3 tablespoons lard
1 teaspoon salt

11/; cups milk

«l teaspoons baking powder

Mix and divide dough into two parts. Hull earn 12 int-h lllll'k. (‘reum 1
eup brown sugar with 1/. ('up hutter, spread on dough, sprinkle with cinna-
mon. Roll. (‘11! one inch with llake almut 20 minutes.

\.|n\.'. \.l. |-.‘. I|tins'i'i:m;i:i:.

POP-UV II It."

11. cup milk5 tablespouns tiuur

Mix flour and milk together. add 1 egg. beaten light, little salt, little pier:
nr butter on each one after they are in the pan.

lllss Soriirt \.'i'\.I\.'l:\.'.

SWEET DIFFFISS

l tzililespmm butter 12’ t-upful sugar
1 i-upt‘ul milk 2 eupfuls flour

2 tuhlespount‘uis lurking powder 1 Egg
“ teuspuuniul suit

Ruh hutter and sugar together. tin-n add egg and heat well, Next add

milk. sitt in Hour In \\‘lllt‘ll has been added baking powder and salt. lleut

quit-kl) and put in warm buttered muffin puns. llake 2:? minutes in quirk

men.

\.ll.'\.'. l.iu.‘_\\.‘ l‘.\l.'|.'.



 

“‘ll0lil-I WHEAT )ll'l’l'lNS
2L2 (‘ltpftils flour. whole wheat

i love] teaspoons baking powder
1: tvaspoon salt

t.'tlile.~ipoons sugar
tablespoons butter
egg

1% cupluls milk

Hum

Beat the sugar and butter until t'reamy. Add eggs \yvll boatt-n, then the
milk. tlour and bukinp. powder and salt. [lake in hot oven twenty-live
minutes. Will make about t\\'ent\_'-lour muffins. Add 1-; ('up of raisins if
desired.

\tlns. \\'. .\. mum

SUI'THERN Sl’lt'Y GINOI'llllllll'IAI)

2 teaspoons soda

2 or I! ttu'lspoons ginger

_“ teaspoons cinnamon

12' teaspon baking powder

12 teaspoon nutmeg

egg.s
eup brown sugar
('up Brer Rabbit molasses
cup melted shortening
cups flour
cup boiling waterHfil‘x

xu

 

Add beaten eggs to the sugar. molasses and melted shortening. then add
the dry ingredients which have been mixed and sit‘ttd. and lastly the Uni
water, Bake in small pans or in a shallow pan in ntotlm‘ato oven ill! or 41'

minutes.
Mas. Ii. 'l‘. .‘\iit'<.x\1:.~'.

APPLE )ll'l-‘l-‘lN'S

2‘4 cups sifted cake or pastry flour 1.“: teaspoons baking powder

214 teaspoon salt 12 teaspoon t'innauion

L; teaspoon nutmeg 1 limit-spoons shortening

11) cup plus 2 tablespoons granu- 1 mm. beaten

latvti sugar 1 I'll]! lint-ly rhopped, pared.

1 cup milk (-ot'L'd apples

 

E
E‘
i)-1.

Sift flour with baking powdrr. salt. 1‘ teaspoon cinnamon. 1. toiispoou

‘ nutmeg. cream shortening and 1.2 (-up stnuu'. Stir In em. then llour mixture

' alternately with milk. Fold in apples. thi-n lill greasI-tl muti'iu pans almost

lull. Sprinkle with rt-mainim..y 2 tablespoons sugar, 1. teaspoon t-innamou.

1. teaspoon nutmeg mixed. Balu- in hot oven 42:." degrees 1“. 20 to 2.)" minutes

MRS, l‘.‘l.\\‘uult \tllt'sllill.

BAKING POWDER lll\.'(‘l‘l’l‘.‘\

4 tablespoons lard
1 egg

"-3 cup milk

'1 t-ups flour
4 teaspoons baking powder
1 teaspoon salt

Melt lard. add with milk twhile hott, boat v;u add to llrst mixture. Coin-

biue ilour, baking.- powdvr. Halt. \.l1".\ tliorouL_'ltly. [toll and ('lll. put in an

uugt'east-d pan. with a small pit-rt- of butter on each bisvuit. Ititkv ln oven

about in“ deL'rw-s in minutes

Mus. it'lt‘lHltlt la”. l‘om-zi.
ll



Flllh‘llMllH-I ROLLS

"a (‘llp snxur
.“ cups lukl- wnrm Wflll‘l‘
T runs llnur

1 valke yeast
1 ll‘uwlmn ill“
l mu:
ll l'.lbl-w,puulls .\llUl'lL‘llUlK

(‘runlhlv \I-th in bowl. udd nuuul‘. null and wulu'r, lulll llulf n! fluur, lllnll

lhp shnl'u-niux uud egg, ullll Hal (If "our l.l-l rlw lu llnullll- ail/.8 Slft flnllr

helul‘e lll'tllfilll‘l'll‘k

\Alus. .lnll\ \\'. .lull.\.~m,\'.

BREAKF \S'I‘ k'l‘t'HF.)

l rm: llwuloul 12 cup sugar
llull» ml: 1 mp swwl milk

3 full lr.l~.|muns baking powder 2 rupx lluur

.\llx ulmu- inal'clllonls. spread in knncllen lln .‘l x 15. Sprvml an [up '9 (-up

cluumnun dllll urnnululell sllL'lll' mixed, {3' pound hlunvllell lllnllllldfl. clumped

line. Our lhl: (Imp News nf butler ut regular spaces. Bake at 375 dogreos

for about 13 munllos

Mus. l“l{ll1\ll Lulu» “Wills.

ll UNI-ID "011': "N F1".

1 rakl- mm
}'I 2 runs sugar

1 can:

I uunrl wurm milk
2 lelwpunln. (‘l‘lsvu

flour

      

   
Dilanlw l_'l-a~.l in nurm mllk Add suuur uu-l (‘rlm‘n Sllr ln I'llllllL'll llnur

", to makv u very soft dough and mu ln warm place nvvr nlnhl \.‘l-\l lnurnlm:

"4 but an l-mz. .‘ulll nmro sugar lf lll-(~l-~.~l.'ll'y :lnll :nlxl lu swlugv. Kumnl and 59!

In wul'ln I‘LH‘L‘ to “w. kneull and roll. cul ulnl lul Hand in warm place u

while Fry unlll ll'ulll hruu'n lu «lot-p llnl grmw. lu-lng ('lll'l‘flll nut to 1mm

Mus. .\. Ii. \\'\||x\l:l<.

0R \\(‘u l-,' BRH I)

.‘ rm”

1 IIII) sumr
k lllll mill.

'1 nulls fllllll'

l lllll rlmmwll urunul- [nu-l ll’realll l, llll) rum‘lnl

l ll-nulmnu null

l ll'll-ADINIIIH hulllnx puwdl'l'

'..‘ l'.lhlvs1mnn-4. (‘l'lscn

12 «up uul ulvula

lh‘nl rum; ullll nuunr h‘llr lu lullk ullornulvh “llh llnur. null and lmklul

‘pumlor «ml-ll lulu-lln-r All-l nu-Ilul (‘rlm-n nlnl rllumn-ll nllln and urnllm‘

prul lll‘l‘lIL‘l‘ll \lllll lluur l'nur lulu L‘l‘l‘llkl'll lulu, .\lllm [0 stand 15 llllllllll‘l

bl-rurr pulllnu ln uron lluku- lu lnullvrnh- men .3le l||"l.r"l“ PI 40 mlnuln

nr lull‘Lt-I

ll Innrv nrunxv lnwl l:- lll-v-lrml tlw ruusv llu- nul menu. mmrxlluxly

.\lus. ."|'||\\ ll'h 'l‘. (‘umm Ll l . JR.

1'!
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IR BREAD
12 (‘up butter

2 teaspoons ginger
lg teaspoon salt
1a cup hot water

1 ext: beaten light

'5 cup sugar

1 cup molasses
1 teaspoon cinnamon
1 teaspoon soda

2 cups flour
1 teaspoon lurking powder

    
   

Mix sugar. butter. molasses. ginger, cinnamon and salt \n-ll together,

ibolom adding soda in water and flour.

\.i|s~.- Finn-11x11: Hum-n.

W .\ FFLES

1h; rounded teaspoon baking powder
1 cup milk
3 eggs

1% cups flour
1 tablespoon sugar
1 teaspoon shortening

3‘ teaspoon salt

Beat eggs, add sugar. milk, mix flour. yeast powder and salt together. melt
,"I’ lhortening. add last

. i'.‘l,I/.'.\nl:'rtl .loll\_'~.-o\_'.

APPLE DUI FLINT-‘5
"‘ 2 rups apples cut in Sths
‘ 1 tap water

1 scant cup sugar

2 tablesptmns butter

Put in pan that has a light cover. llave fire low. while they are cooking
‘ mix:

i run flour
2 teaspoons halting powder mean-

in»

little over 12 cup milk
little salt

Mix well and drop by spooniul over apples. I’ut tight cover on the cooker
(or 2'! minutes. Serve with sauce or cream.

\.ln\.'. ll.\nn\' ti. (‘.\l.\'Enr.

PUHHZR "01'."

 

(H'E BOX) “01.1.5
1 teaspoon salt‘, run sugar

l'_ tablespoons shortening

'mnluno with 1 (-up Hvaldt-d milk. When lllkl‘WHl‘lll add 1 yeast rake whirl!
1m» In vn dissolved in ’1. run lukr warm water and 12 lmspoon sugar. Stir
'lnw 1.1 t into other ml\ture, Next add one \\‘l‘”-lll".lil'll can. Stir in 2 cups
.vl lo'uiul tlonr and lu-at thoroughly. Thvn add 1 run morv ilour and as
no it lnorr as t'nn bI- stirred into tho dough, Brush Hlll‘ilfl't‘ with melted {at
\ II and pill Into ice box

In maltlnn off rolls. Alluhtly tlour a board lit-ll thumb to about ‘2 int-h
I. ..n- x and rat (‘rtum- and told rolls Let rlm- from ". to it hours in

:m: Ix; “arm plat-v. llukt- [or about too minutes 'l‘ln-n last brush baked
ll .- oh melted (at.

 

 

\.in.<. W. U. .“l‘.~.‘<.l'.lt’\.\ll‘l‘ll.
l."-



 

 

l'0'l' \'l'0 ROLL."

2 ('up'~ inn-"lied putatnos

I (up t-rlst'n

l I'ukv yeast

1 [Utblmtlll salt

2 rups milk
1;. «up sugar

'..’ \vcll ln-atvn Huts

Set. a spnnue (if the alum-L ingredients. “'linn very light make lntu sun

dough lit-t it rm- again then roll and cut, lt-t rise again and bake.

\.l|:.\. ll. \\'n,su\.' Inns.

SALLY Ll‘.\l\ (Ht \ll'l-‘l-‘INS

1 (-25:
ll»; tahlospnnns melted lard

% teaspoon salt
1': cups milk

3 L'llllflhptlllnh' sugar

11:; cum fluur
2 teaspoons baking powder

Beat egg. sugar and mellt‘t] lard together. Silt flour. salt and linking

p0wdor mixture and add In '.|hU\'C. Add milk Mix wvll. Bake in greasul

pans in hut m'en,

\.ln.-. .lnltx .\. .\1.I.l:\.'.

Ill'1"l‘l'.‘llll(lll\'.\'

l ('akv tntiipressml yvast 11- ('up {at
.“ t.’ililu~.puons hike-“arm water 1~-_ cup sugar

run milk tlukv-warnn

(‘L'g~.'

 

1 ll‘.‘l‘~.‘]|ntlll salt
4‘», ('ups linux-1;».

(‘rnnilile .H-nsl aml add water Lot stand 5 minutm. Add milk. {at lnielt-uli.
sugar, >alt. vans and halt‘ the llnur. Boat ". iiii‘iiute~.. Add rut of flour.
mum: tlmrnugliliz

Platt- ln gn-awd lmul (‘m't-r “itli rlntli and lot rise in nimlvratvly \rat'ln
plflL'l‘ until (IllllL'll has dnnlilwl in hulk. It will require almul 7! hours 101'
dough to rtnu. l)i\'itlt- duttuh in twu parts and roll out out li part until t'l'rl‘icn
b‘ Invites In dlanittI-r haw liwn l'nrint-d

l'm- sharp knitr- and tut t-irtlc> into lialws Thf‘l] tut mull halt inln ~

plot-m, nialtlnu hl.\lt‘l‘ll triangular t-Ilfllll‘tl picu-s. nl dough t‘mni vat-ll «In luv

Tlu- duuuli IN l'llllil‘r suit. NI that urn-n pious cannot ln- cut. but in; pulling

\vllli lmgrrx tlw dough tau Ilv tnadn- n~ dL-MrI-tl.

Iivgmning at \\ iilv sl-lr ul Ilu» tuningular allillhl'll |l|l'l t-N.‘ roll up cat-l1 plru.

l'lau hum-rhnrnn ~ldr In) sidv un a urvam-d pan and lit rm- unlII ‘Illlnlll'll

In hulk ll “ill rrIIHm- almut I Indira. In rl~t' ("nu-r luutln-rlmrnu. ullll

Ilnth tn prvwnt Iru~t lrnln (“ruling on tup~ i'aku- ".n niinutn-s In lllmll‘l'nh

u\lll A\ pumd Lil tnixturn- is. Inndt- l-_\ using hall liults-r and half larxl

\.|I:~H 5H!“ n I\' 'l‘. (‘nmlui l I. .ln.

1'.
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\.'l"l‘ Bill-IA ll

4 runs tlour
4 [tu'tspoulm baking powder

1 teaspoon salt
1 run nut mvats

1 Cup sugar

112 cups milk

2 (figs

Silt dr) ingredients ingt'ilit'li Add “'0” hcaton eggs and nuts. Let stand

[or one hour Bake one hour in a moderate own,

Mus. (‘nauLL‘s ll‘\.'\l.l‘l'.

 

' BR It'll)

1 egg l\\‘L’11 beaten)
11—) runs brown sugar

I--_ teaspoon salt
1‘7". (-ups of milk

1 (up chopped datvsilf desired

-l runs tlour
4 toaspooniuls baking powder
1 run nut meats (English and

lililt’k walnut»:

Mix lmttor “1-H and placv in two grinned path. and let rise thirty (30)
minutt» Baku about thirty Him or forty (in: minutes in slow oven.

)lus. lu‘l»\\'.\lnu tu‘. Puma.

('IN'N'MHLV Blst'l'lTS

A pint ilour

'..‘ lvuspoons \_'l"d5l powder

2 laryn- tablvspoonb lurd

‘2 cup sugar

2‘. toaspoons ('iltnanmn

1 (-un raisins

Mix as for yeast powder lnst‘uit, stir in I".n'st'n~‘.,. Add water and milk

enough to (lullL'il same as rvgular biscuit, Roll 1-,, int-II lhit‘k. cut with small

blst-nlt ruin-r. hakt- about 1". nn'nutosi If dvsirul, sprinklv with granulated

sugar ln-iore hinting.

Mus. i'.‘l|\\‘.\ltlb (L .lo\.'i:.\'. Sn.

i'-I.\'(‘-I'Ilt BIN-IA I]

i run lnultvr and lnrd IL», (‘ill'lil

1 in]: brown fiuunr

1 run Hour milk or lllllii'l‘lllllk

1 pound ralhlnn

2
1

35

1 1 up ('nukinl: molassvs Inot

syrup)
2 t-L'Ks

l il'ilblilluli soda

.1 teaspoons ground ulunvr

l lt-anpoon rlm‘on
it'ilflplilnis urouml ('lnnnmnn

il-u‘qmun llllilIll").

cup» ilour

lit-at hum-r. lnrd, Hunur iourtln-r Add runs, IlllllltHNl'h, luntly \n-ll aim-d

tlunr IIIMUIH' nodn In lulllt-Mpoou ni \\'lll'lli “atrr liulu- In ou-n qu Ill-Krm-n

ulmul if: mlnullw. 'l'lllu will mulu- l\\u umui nl/m louu-s or 2" running llukv

lllllnillh only If. tnlnnllm
‘vlllllll'tl

(inn pound oi rulnnm mill» urn-ully. hut ran in-

Mum \,l|:'~.~.I:u.~urru.

l.'I



 

 

\.l'l)0\ ( 0R\-Rlll.'.\h

1 cup umuxnoul
2 tablespoons huth-r
2 eggs uu-ll ln-uu-nn
1 cup nnlk
1: cup lluur

1 lumpuon sull
l Il'.‘\.|!llllll huklng powder

vummh honing water m mukv
slilf dough

 

MIX ('urnmx-ul and flour tum-xhor Add enough huiling Waller to make 2!
nm dough. Add hullc-r. ~nll, eggs, baking mmdt‘r and milk. Baku in hot
oven 20 lnillllles.

\.l|:\.~. \.l.\In I". “ASL! |-.

H F. “0X ROLLS

M (up lard
1 run huillnu \\"nvr
2 yeusl rain-s
1 run ruld “(Her

1, cup sugar
2 eggs
6‘. cup-x unsl‘lxml flour

Crvum lurxl ulul sugar Add ] rup lmilinu mun-r Sunk yous! rakes in
3 (up u( unld “ulu' “‘hun "mt minun- i4 ('unl :uhl \gl‘us! mlkvs s nkul in
cold “alvr. Hmu runs. In ulvn h‘llffl) All-l >21]! tulllllll 1 lv:l.~1uu)lll. lhvn “our
But lhuruuuhly uud plat-o in im- hnx 21 hours ln-lurv nun): \lulu' nnl in
rolls lwn lmurs. Bake in uvor 41m (N‘L'rl‘l'fi P [my IT. minuhw Svru-u uhnut 15

 

\.II:\.'. J. \,lnu|.|-:\ l|n\1..

SDI-‘1‘ “I N“ ERIHC Ell)

luhh-sxmnns suL'uI'1 cup slmrlvnlng
1 Hill

2‘. cups llnur
truspuon uiuuvr

l n .nspmm n-imummn

(-up nlnlussvh'

lruxpuun unlu

cup huiliuu wulvrp-t—Iwi:

('n-xun sugar and lmllur. add (1;; mill nmhlsm-s: Sift tlnur. will and spin-s
tnuulhrr; sunlu “nu hut “nu-r Bukv IS nuuuh-s in mmlvrulv m'ml.

Mm. 'I‘lnnns Hun \\\, \,\.



CAKES

numn \f'l'iHI-I FIHH'I‘ (.\l\'|~.'

l pugs lulnh- ui‘ l\\n iur ii iuui '. puumi butter

1 l.'ihlv~.puuu iaml 1 cup lurnwu sugar

1 run winn- hllL'l‘ll' lk’l‘illlllllllt'd) 1 cup snur milk Ulllll ‘. teaspoon

2!: cups flour

1 tenspunu rinnzuunu

1; cup ruislm

HUIIHI
1 tvzmpnnn linking powder
1 cup black walnut Irul fine)

It'hu: I‘ur "how

Bent Whllt' ni um Pill-ZS still and pour in syrup 0! the following:
1 cup hrnuu sugar (-nuk until it threads
1 cup uramulzm-(l sugar lie-.11 unlil "001 0r smunlh

is cup mid water

Mus. W. l'. li.\lu:lsu\.'.

Tlllll‘Il-I LAYER ORANGE ('AKI-I

   
   

   

   

    
  

   

K pouml hum-r Ismail piece on [or 2 cups DOWllt‘rl‘d suuur
icing) L; rup each of orange and lemon

4 eggs l\.“.\\‘(- 2 whims (or icingi juice
5mm] rlml of 1 "range and 12 2 cups flour sifted [\vico

lomon Dim-h of salt
‘1“ tenspuuufuls yeast powder

loin:

1 box _\'.\'.\'.\' sugar
2 egg “'lnirs twell heme“)

view: of butter
()ruugl- juicv

Cream butter and sugar, mid egg whites well hmll-u and orange juice to
Cull taste Bent unu'l ('rL-auny.

Mus. ll. ll. l’u\_'r1r.u.

0N l-‘.-'l‘“'()-'l‘ll REE (‘.\ |\ E

1 (-up milk
3 Aggie
.‘i
l

2 runs sugar «mum:
1._- t-up hunvr

_" Ivaislumns linking [Inwxlvr( ups iluur
luualumn llumrim;

,‘I’

t
' (‘r‘tnln butler with «mu-hull 01' the sugar. :ulll nuns. lu-utvn \\'n-li, \ntli tlw

‘ n-r hill! at sugar, llllil ulllrnutvly llin- milk uml llu- lluur slim-ll will] hukim:

'ml'r. Mllll llm‘nring; [mllr lulu nih-xl plum liulu- in u lumlrr.‘ilv men

5 Ilt'L'l'I-I-g i“ uhqu I" Inlnuhw. 'l‘liiu. “ill umlu- u illn-v-l:l\_vr nukz- nr [linu-

len nun (ukt-s

\.lu~.: W. A. ’-\III'.\.



 

\l"l‘ l‘1ll‘\.l) ("kl‘l

pound English “ulnuts
pound butter nuts
pound l-utter Iermm together)
(‘RK\.‘
nutmeg
whiskey glass of brandy

my...

--

pound almonds. blem'hcd
pound sugur
pound llour
leuspoon yulst ponder (heaping)
\‘nnillu

\llns. l'ul:sro\' (lxmnlzu.

HEY I L'S FOIHI

1».rup hroun sugar
Illoeks chocolate
pint h suit
cup sueet milk
t-up granulated sugar

-)Imeltedr
~7

l-‘Rl'l'l‘

l
a

t’gg.‘s
pound butter
pounds eurrunts IL-leunetL

drulned and mashed)
pound brown sugar
ounce mixed spit-es Ieloves,

:Illsph'o and rlnuzuuon)

l

1
L,

1

p--

(‘leun rurrzmts, \vusll und dry well. flour.
sifted tlour. heat yolks or eggs. hutler and

cup hllltcl'

l‘HL‘h’

full eups Ilour lsil‘ted three

times with 1 good h‘aslnmn

50(1le

\.ll:s. (.‘itumut .\, \"uu.|:l..

(‘AKI‘Z

nutluegs u: “.Itmll
pound sifted llour
pounds. seulless raisins
pound n'tron. nut n‘ne
gill hrundy
pint New Ul'lt-nlls niolusses

powdertPuspoon yous!

slim- eitron line. mix hoth “ilh

suunr together. Add molasses,
put other ingredkuts In und hem whites to stiff l‘roth and odd. lust, links

4 hours in slow oven.

lloluzs.Mus. .l \uits \_l.

WHITE FlH'I'I‘ ('.\l\I-.'

11x pound hulter
“hues or In euth-
teosponns )eust ponder
eup milk
pounds “Idle raisins
pounds almond-u,
lln\'ur

‘—._

hex-ten
Add milk

t‘retnn. hutur nnd sugar, ndd
heen sifted the ,\¢-n~l ponder».
\dd fruit Iwhh-h hus lu-en alluhll)
lllnlll'ruh‘ oven T\\n mike-4.

uhlles

llonredl

eup sugur
l-ups llour
pound ionserrvd plneupple
pound rnnn'l‘Yt'll rherrles

pound nu»
pounds English u'ulnuts

hasunto whieh
uooden spoon.

llnlie in

und llour
“ell \\ Ilh
nuts. Flux-or

 in
und

in

l I l\ LIL

 

H lb, \.l||,i \l.'II



J
"

’4
"L

le
14‘

l
l

 

\\ Illl’l‘l-le (’IKI‘LL“ ('Akh‘

1. ('up butter
rup lluur
t1 aspmm vanilla
teaspunn baking powder

Ifi cup sugar

4 egg yolks

6 tulilespunns milk

pinch salt i-Ipdp-I
h

Place hatter in two cake pans. Beat whites of ('L'L'H stilt, add gradually
one cup sugar. put this an (up of hatter. sprinkle with l'll(l[||)l‘il nuts llako
in slow oven 3" minutes, Serve with whipped cream and fresh fruit,
preferably stra\\‘lierries.l

\.l. \.ln,i.l:l:.Mus.

 

LIGHT) l\.(-‘ CARI-Z

2 eggs
1 scant (-up sugar

2 teaspoons baking powder

'5’ cup butter
milk

1 large (‘up flour
vanilla or almond flavuring

Melt. I. cup hulter in measuring «up. add 2 eggs Iunheaten) to llultcl‘,

then iill up cup with milk. Su‘t dry ingredients together in howl, pour in

cup of liquid and heat well. Pour in pan IT.\'11 lnI‘hUHl Sprinkle will-

XXXX sugar. nuts and cinnamon. Bake in slow oven.

Mus. I‘II \\1iuii Muslim.

SHLID ('lli)('lll..\'l‘l-I (' .\ k I‘.‘

vanilla
1- ('llll sweet milk

cup sugar

2 squares Baker's ('lli)l'()lflle

yolk of 1 em:
I; ialilespoulls melted butter

1 level teaspoon soda dlssnlved in ‘2 rup sweu-I milk

little warm water 1‘: l-ups iluur

salt

l-lh

Boil ('hlu‘nlull', 1;. (-up sweet milk and egg yolk until thick and («NIL stir-
rlug (onslalitl\_' while ranking. Add sugar. llll'lll‘d hulter. L; (up sweet milk,
soda. fluur. salt and vanilla, Bake 2:11 minutes in 1:75 degrees l‘“ ur in a mud-
crate ovon. l’se whit:- ui egg [or 7 minute iviuu

\.li:s. l-‘I:n:\.1- Lulu» \\'|:|Al.s.

"0T \.lll.k \.'|'l)\(-'|1 l',\l\ll

l (‘L'L'H llll'flll'll Ia‘ mluutesl

l I-up m-aldt-d milk

2 I'ups iluur

l leaspnuu lemnu extrm'l

2 vups sugar
1 lalih-spumi melted hulu-r

1 [l'

1 Ir. spmui ulnmud e\trarl

spun" liahllIL' ponder  

Tn wu-ll-ln-atl-u euus add MIL'HI' and heat until sugar is dissuh'I-d Sill

v--.---lller the flour and linking puwdl-r. add to Ilrst llll\‘llll‘l‘ and heat “ell.
:dd ihe rwald-vd milk in “llli'll has II n llh'llvtl the luIIlI-r, add [luvnrluu

l.« l Hake I5 niiqui-u at film: dourmw

  

\Alns. I'mzs'rux Hun-um.



 

'l'\\Il-Et.'l- L\\Ell ( \I‘lI

“ IT“ l "01 (ll. \TE \l \IISIHI \LLOW ll [\(u‘

2% cups sIl‘lvd tluur
K louspnon \_.11K

15‘ cup sugur

3t cup milk

."->_ touspmms linking: pnwdrr

1.._ (up hutlt-r

2 eggs yolks and Whites lmutell

separately

1 teaspoon vanilla r.\'lr:lcl

(Inn-"Into \,l-.ir~hnnillm\ l('lll'L

1% runs white sugar
lg cup milk
K pound marshmallow and vanilla

u pound Baker‘s chm-white
lump butter size of om:

Break marshmallows into small pieces and scatter over 10p of hutll lnyon

of cake. (‘uuk other ingredients together until it forms soft hall in ('Ultl

Inert RI'IIIOVI: from stove. add vanilla, mu] :1 litth- Invfnrt- hunting When

right vunslstency pour over nutrshmulluws and sprmid evenly.

\.ln~,'. .l. \\'. l-‘Li:\ll.\«.',

V \‘fl'l‘Y ('\l\l.‘

1!, cup snL'nr
la cup sweet milk
1,, tup cornstarch

6 (‘L'll whites

*2 Hip hulls-r
11: lllll tluur

l tenspnun lmklnu [ll)\\(|l'r

 

Mlx lllllH'l‘ Ingredients (nu-em mu: \\'h|tI-H. llvnt um: \\'hltt-s nnd fold into

leIlll't‘ lastly. Bvst results are obtained by lit-mint: em; whites on a platter

with fork or similar type of hauler.

II'IIIL’
12 ("llli water2 cups sugar

1 rm: White

Ll
('ouk shear and water until it forum 501'! hall in watt-r. Then heat hi the

White of cm: hemen.
\.ll:'\.. tlimlml: lu’. l'mo'rll.

DEVILS F00]! (ARI-I

17‘ rups sugar

2%- cups llnur (pastry) 1 tvnspnun sail!

‘-_ lvuspnnn sndn ] leuspunn vunllln

l tmspnnn lmklnp.v pmydcr li'nyall 3 squurl-s rlim-ulult- tmollvdl

1‘; cups swt-t-t milk

5 5. rup huller

.‘l «IL-gs

(‘rI-nm hullvr and incur. mld lit-ult-n yolks sift dry lliL'rt-lll'clihs, mltl nllt'r-

nun-[y “llh milk. illlll (‘lllll‘tllltlt' and vanilla. told in llL-hll) ln-utt-n \vliilvs

llnkr In lnyvr tins nntl lt‘v Wllll llllllt‘l' t-runm iriuu .\fll’l' lrinp has lwmnn

lirm run-r wllh mI-ltml hitter thin-(dale

\.li:~.-. Ilium \.ll'|'nll\l.\\..
.‘7 {a



Sl’lt'E (ARE

1? ('up hutter
k. cup brown sugar

»_ ('up granulated sugar
2 (‘ng
2 cups pastry flour
2 teaspoon soda

1 teaspoon cinnamon
1‘;- teaspoon cloves
1. teaspoon nutmeg
1 cup sour milk
1 teaspoon vanilla extract

112 teaspoons linking powder

Cream the butter. Add the sugar slowly and heat well. Add the well-
beaten egg yolks. Sift all dry ingredients. Add flour mixture alternately
with milk and "anilla extract. beginning and ending with the tlour mixture.
Fold in beaten egg whites. Bake in two seven inch layer pans for 25 min-
utes at 365 to 375 degrees F.

liolled lelng

2‘; cups granulated sugar
‘3’ cup light corn syrup
1. teaspoon salt

1-; eup water
2 egg whites
1 teaspoon vanilla extract

(‘ook the sugar, corn syrup. salt and water together to the firm hall stage
(25". degrees F.)_ Pour the hot syrup slowly into the well-heateu egg whites.
healing constantly. Add vanilla extract and continue heating until the
trusting is too stiff to spread. Soften to the right, spreading eonsistency
with a little hot water

Bins. l“ltl‘.lil‘.lllt‘l'\ l“l’tll“.‘\.l-Z.

BROWN \."l‘0\.'l-'. FRONT (Mil-l

1 cup sugar
Lu eup butter

3 eggs

1? eup milk

2 cups flour

2 tmtspoons yeast powder

Filling

,3“ eup milk
yolk of one egg

1-_ (up chocolate
1 l'llD sugar

linil until smooth, then add one teaspoon vanilla, and let cool. Then mix
r the halter and hake in jelly pans. \tlake filling hetore ninking cake dough.

In ll \till he t'iNll enough to put in hatter" when it is read\_' (or it. alter it

ttll mixed together and light enough.

lelng.

"'mil 1 run granulated sugar. 4 tablespoons Witter, until it is ropy Mix
ELY with henten white of one egg. heat until moi. then spread on the

x rs ut t'ake.

\.l|ss \t‘oemt \.‘t \lSlIN.

(ll



 

 

i—‘STIH“BERRY SHORT ('.\ Ii I".

2 cups flunr

1-; leaspuoniul salt

‘3. cup butter

1 elm

1.‘ cup sugar
3 leaspnoniuls yeast powder

3/. cup milk

Siere dry ingredients three times and mix Rub in 1-; cup butter and add
milk and egg. Bake 15 minutes. Spllt and butler and spread with mashed
mmrberries and put whole strawberries on (up with whipped cream

\.ln‘~.. llr.'\nr llnrrlrn.

l‘l’h'lllhllm“) I'll”)

1; eup butter
2 eggs [well beaten)
2 teaspoons baking powder
1 [\‘ilh'pllull vanilla

1 rup Hug-1r
1,34 cup flour
1‘. teaspoon sail

(‘rl-nni butter, add sugar and ll‘eani thoroughly together. Add welHleateu

eun~ \li.\ and silt flour. baking pun-der. salt. Add In first mixture. Add

\‘anllla l’laeo ranned sliced pl‘at‘lles ulrained) or fresh peaches (sugared)

in lmllunl of deep pan and rover with batter and bake in moderate m'en.

wru- “arm with or without whipped ereain. Muffin rings may be used fur

lndvuldual takes if desired.

\llns. .l.\\1r.s ll. lluluxsms.

llll’l‘ MILK Sl’OM-‘E (2m:

2 cups flour
2 teaspoons yeast powder
2 tablespnuns butter

‘ wuw sum”-
,2»
w milk
'llliiil or lemon flavor
ilk and butter in double boiler. lol l'unle to n scald. then pour into

lluke about 3!) niinules in moderate oven in Hheel layer or lnnt.

u in: ynu like.

“as. M. -l. llu\\'.\nn

lI\Vlil"I'TI‘IIHJIN'N,'J."LIMA-25‘s ('.\hl.‘ nr )llh'SIONHH' ('Hil‘i

2 mm. “alm-

L. rup unud lard or any lul 7\_'uu

can use '-._ hum-r nnd ‘2 lnrll

~llL’.lI'
‘ plmm vlnnnnmn
mmnx nr fruit at any kind

lum- v‘l (up-i llnur Mill 1
MIN] mixdim“- lur ‘1 In 5 lllillllll'sl When mid

ll'nnluulll Hall Sillwl lugelher‘
-. rup hlark ualnul~ nr dun-s ur nu.

ln Inmh inh- uu-n l'runl Till m an

‘ npunn hnklllu Milln, l“

M any l-uke You urn .IIIII ‘

L'ream- pan with lard nllll halu'

\lns. \.l. -l. |ln\\ um.

33
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l'll0('0|..\'l‘l€ (' .\li' Ii

3‘ cup butter

5 egg.s'
2%: cups flour

lunch salt

2 eups sugar
1 cup milk
2 teaspoons baking powder

Mix above Ingredients and bake

Irina:
. pound Baker's chocolate

lump butter
flavor vanilla

2 cups xugar
L; cup milk

\.ln'~.. \.'|.'t \i.\\.' (K llot.\.tl‘.s.

I’lll'N l) (.\k'I-l

2 pound butter
112 runs sugar

4 eggs
1 teaspoon lemon extrat-t

21: eups flour
12 ('up tepid milk

1 teaspoon baking powder

Cream. butter and sugar. then add beaten eggs. tepid milk. flour and
' baking powder, Lastly flavor. Bake in slow men .125 degrees I".

Has. 1‘. -\'li|.‘l.'\l.\\. hi.‘\.'\.’\'.

DEVIL'S I-‘(Nllb (‘,\ K E

M; cup pet milk
1 eup water
4 level te.’ispoon.~' baking powder

I. pound melted rhocolate

'. pound butter
.' rups sugar
_" eggs

pint-h salt
1 teaspoon vanilla

.Iiilll. butter. add sugar gl'zuluall\_' and eream thoroughly. Add beaten
.olk», measure ilour after >it‘ling once I." eupsl. Sift together flour.
baking powder. Add alternately in tirst mixture the flour. water and

milk. and ehm-olate. Mix well. add vanilla, fold in egg whites. [lake

t ."n to Silt minutes; if baked too long Mike will be dry.

Kins. It. .\. .\lt m'm.

III’J'H I‘lh'slin (.\ |\ I‘.‘

." teaspoons elnnatnon

l maul teaspoon elmen
1 ll .Ispoon baking soda tillaxolve

in 1 tablespoon but water)

lop: brown nugnr

vlilm.‘ hot water
LilllI-NIIUUIIH lard

up~. tlour
mu kage raisins

tug.” lard. hot water, rttininn and rlnnzunon together [or ll\'e minutes
will add Hour and baking soda. [lake in llillHlll'H in ulow own This
tun [air size louven.

“I‘m. I-It-w min I), Ju\|.‘~.‘. Sn.
3'5
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SOFT GINGER BREAD

5:. l-up huL'ar
11’ teaspoon suda

1 teasplmnful cinnamon
1 leaspuoni‘ul .‘illspicc

2 vg'Ls
h; rup water
l (11]) molusaes
J“ cups "our
1 tmspunn ginger

liutivr silo nl‘ an egg

Mix allow ingrmiivnia and bake.
Max. A. (', l‘lmu'mw.

'I‘OI’ STOVE (HUN-l
1-; rup sugar
1‘ l-up milk

112 teaspoon linking powder

:1 Loaspnnns butter

1 vim
1 run “our well sim'd

1,. teaspoon vanilla

(‘reanr hum-r and sugar together. Add utlu-r ingrmllcntx In order. Pour

lntu um- side of a medium lint lnmm-(l duulxlo fry pan‘ Bake owr a wry

luu' lire for 1'.) minutes. Turn and bake nu miller side III minum. When

mid, split. and add any filling. a vrvam custard is delicious. You may ice

tun ur use powdered sugar Makes a quirk dr’ssurl.

Mus. ll\ul:\ h‘. (‘.\I.\I:I:'i’.

Sl’ll'l‘.’ (BUM)

“. raps lluur

12 run milk

whites ni‘ "_ gas Milka (if 4 eggs

2 teaspoons y ‘i. puwdei‘ ". t POOH“. rinnamun

l nutmvg or '.I teaspunns at ground 2 to spunns rlm‘os

\lix ahm‘c ingredients and lmkl- in jelly tins. l‘sl- rmnzn‘mng whites for

2 vans hrmrn sugar
1;, (-up liutivr

  

  
  

.v. mg
\.lI:~.. 12'. \ll. \.lll,l.lll(l

S DELIGHT

1 cup sugar
1 run sifted iinur

little salt

 

II (‘ng
l (alilespuun hm wall-r
1 teaspoon baking powder

In above ingredients and hako in u imnlvnuviy quick m‘vn fur twenty

I) III rs

(‘INurd i‘nr (‘nke
3‘ rup allL'iIr

1 luhln-«pnunl‘ul I‘lll'llhllll‘l II
I pint mllk

.“IIlka ul' ." eggs

l'.|l milk in dUIIMI' luIlIi-I‘, Wat-n llUl llllil raw. sugar and ruinuinrrll

' mix-w] Stir mnalantly. As mun u~< Illirk rn-nmn- ll'ulu lin- and M

llrul n-ry ('uld. Almui l\\'n hours lwlun- "Hing rui Ilu- mlw in

u-a and plam- in (“Pill l‘lll i'uur uranium In «mall mun-x. put nwr Inn

:ku- In sum» lllHlL than [mar iIu- ruulau-d nn-r ihv mlu- and nrunur

'. lln- whiten at my wry light. mid l\\n Inluln-wlmnnhllu Hagar und pile

'- q: ul (usiarll.
\llus. .\. (‘. (‘uuu mm. 
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NW) D ('.\l\'l~.‘

1_l~. cups sugar
2 egg whites Iunheatenl

2‘». teaspoons baking powdvr
1 teaspoon lemon (xtract

L2 teaspoon salt

1, pound butter
5 egg yolks (unbeaten)
3 cups flour

a. cup milk
h teaspoon vanilla

Sift flour and measure. Add baking powder and salt, silt three times.

(‘roam shortening. add sugar gradually. cream thoroughly: Add egg yolks

and whites and heat 1 minute Combine flour and milk alternately with

cream mixture and heat well. Add flavoring. Bake in moderate oven one

and one-halt hours, Makes cake in pipe pan 8 illt'll‘t's by «t inches.

.\l|:s. Funk ll. Ill)l‘I-‘\l_\\."l‘l'2l't.

WELLESLEY Fl'lN-‘E ('AKI-I

1a, cup shortening
2 eggs
1 teaspoon soda

‘1 teaspoon salt
1-._ tun cocoa

112 cups sugar
2 cups flour
1 teaspoon haking powder
1 cup sour milk or huttermilk

1,. (-up hot \V'dtt‘l'

(‘rt-am shortening, add sugar and (Team well. Add the hnatvn eggs, \_li\'

and silt flour. soda. linking powder and salt together. Add to lirst mixturv

alivrnatoly with the sour milk. \.li.\' comm and hot water to form a paste.

Add to rake mixture. Bake in two layers in moderate own,

Fudge [ring

1 squares chocolate
( up water
'vas‘poon cream of tartar

11: cups sugar
1 tahlospoon huttei‘
1 teaspoon vanilla

t‘ihlespoons thick cream. (‘ut chorolatv in small pines. (‘nmhine
gar, water, huttt-r and cream tartan Stir and mix thoroughly, Cook
‘ ~tirring until it forms a soft hall in water, When (‘UOl add vanilla

‘ until thick. ’I‘hin slightly with (Team.

\i

\.li:s. H. 111 N'l'lllil' Llilnll.

IMPERIAL (ARE

1nd hutter
ind sugar
-'llI| raisins
nd almonds. alter lilanrhing
.lt'i.‘

\. eggs.
1 pound tloui'

1. pound (-itron
1;. \vint- glass brandy

>ulter and sugar. Add \rt-ll-heatt-n yolks. add fruit “llll'll has ln-vn
l floured. add hoatvn “hites and llour altt-rnatoly and flavoring
vund pan.

Miss. I.l'l.ll‘. l'. llm-I'I-tit.



COFFEE H K I:.‘

   

 

  

   

    
   

I Mix and beat well i tablespoon butter, lb cup sugar and 1 egg. Add 1 cup
sweet milk. 1%, cups flour. 2 teaspoons baking powder added to flour,

mm of salt. Put batter in long pan and also spread with melted butter.
'lont)’ of brown sugar, raisins and sprinkle cinnamon over all. Bake in

7 er hot oven.

Mus. l“. S. llui‘I-‘i|.\s1'1:|t.

l'PSll)E-l)0w.\' (‘AKE

(Standard l-egg cake batter)

9% cup diced pineapple
1 cup raisins or dates
1 cup preserves

4 tablespoons butter
1 cup brown sugar
1 cup nuts

‘ Melt butter in an iron skillet. add the sugar and stir until blended. Re-
ove the skillet from the tire. Spread the sugar and butter mixture in an
en layer, then add fruits and nuts in layers. Pour butter on top and bake

7: a slow oven (325 degrees F.) about 45 minutes. The skillet should not
3 more than two-thirds full. Loosen the cake from the edges and turn

at as soon as possible after taking from the oven Serve with sauce or
hipped cream. Other fruits can be used instead of pineapple and dates.

Mus. \\'. .\. “AHA-IV.

STANDARD ONE 1206 ('AKl-I

." tablespoons butter
-’: Cups sugar (cane)
‘2 (up milk

11/2 cups flour
1 teaspoon extract
2 teaspoons baking powder

Wt-um butter and sugar until sugar granules are dissolved. Add the egg
v heat vigorously, add the milk and flour alternately. Add flavoring.

'.' into oiled pan. Bake in a moderate oven (350 degrees F.) about 30
dies.

Mus. W. .\. BAILEY.

A l’l’LI-I SAI'CE ('A K F.

- up butter
I up apple sauce

ups flour
'- uspoon cloves

up floured raisins

1 cup sugar
1 teaspoon soda
1 teaspoon cinnamon
1 teaspoon ullsplt‘e

nuts it desired

'11 together butter and sugar. Add apple sauce in which soda has
‘ nlred. Add flour into which has been sifted cinnamon. cloves and

raisins and nuts if desired 1 dissolve soda in 1 full cup of sour
l have it.

Mus. \.l,\l-.i-:l. .Iuil\.'su\.'.
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BFTTEB ICE CAKE
1 cup sugar
1 cup sugar
3 level cups flour
1 teaspoon cinnamon
4 egg whites

cup butter
egg yolks
cup milk

rvteaspoons baking powder
I as. melted chocolate

am butter and 1 cup sugar together. Cream egg yolks and 1 cup sugar.
the two together. Then add the milk and the flour. baking powder
cinnamon. which has been sifted together. Add chocolate which has

melted over hot water. Lastly add stiflly beaten whites of eggs.
e in moderate oven.

Icing
IA pound butter

4 tablespoons dry cocoa
1 tablmpoon vanilla

3 cups XXXX sugar
4 tablespoons cream or top milk

Cream the above ingredients.
Max. A. W. (loamy.

SPONGE CAKE
11,5 cup sugar

1 level teaspoon baking powder
juice and grated rind oi lemon

or vanilla

4 egg yolks
1 cup cold water

1% cup flour
4 egg whites

pinch salt

Beat egg yolks and salt for three minutes, add water and beat 3 minutes.
Idd sugar and beat until thick. Add flour which has been sifted with baking
powder. Add egg whites (beaten dry! and flavoring. Bake in oven 350 de-
grees F. 1 hour.

Mus. .lonx ll. Hassm‘.

DELICIOI‘S SPONGE CAKE

2 cups granulated sugar
1 cup scalding milk

vanilla

4 .-:ggs
. (ups tlour

teaspoons baking powder

11 eggs which have been separated. then mix together and beat again
hard. Add sugar, flour. milk. baking powder und Vanilla.

Mus. il.um\‘ (I'L‘iSl~2\.'[mFl‘-Elt.

(‘l.\'\.'l\\.10\.' (Mil-I

2 tenspoontuls baking powder
1% cups flour

butter size of walnut

“I
‘ up sugar

"l! milk

"-vll and place dough in greased pun. dot top with butter. then cover
war and cinnamon. Bake fifteen (15) or twenty (20! minutes.

Mus. EDWARD (i. t‘ul.n.
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GRANDMOTHER \Jl'LLER‘S P‘Rl'l'l‘ (“I”)

3 pounds raisins
I,“ pound Citron
5‘ pound butter

1 pound brown sugar
1 glass jelly
1 teaspoon cinnamon

1/. teaspoon allspice
1 teaspoon yeast powder

pounds cnrrants
‘ pound orange and lemon peel

gs
cup molasses
wineglass oi brandy or wine

' teaspoon cloves
nutmeg and mace to taste

/ the butter to a cram. add sugar and yolks of eggs well beaten. then
the flour. Add spices. brandy. molasses and jelly. then add Irult well
od. whites oi the eggs and rest oi the flour. 1 teaspoon yeast powder.
2% hours.

Mus. \\'.\uul-.'\.' \Jl‘lJJ-Iii.

BROWNIES

6 tablespoons melted butter
2 squares melted chocolate

1/5 cup flour, siited
1 teaspoon vanilla

a cup granulated sugar
eggs, beaten
teaspoon salt

1 cup nuts. chopped
tablespoons boiling water (added

to melted chocolate)

its in pan 8 x 8 x 2 Inches in moderate oven about 26 minutes. Cut in
' s while hot.

Mus. (lmuum Tuosus .\lu.Ls.

OLD FASHIONED GINGER COOKIES
to boiling point— I tablespoon cinnamon

1 en» shortening. half butter. 1 cup molasses
lull lard 1 tablespoon ginger

.‘ caps brown sugar 14 teaspoon allspice

mks tom iire and add 1 scant tablespoon baking soda and beat well.
' "1 Ifld 2 eggs and flour enough to make a dough stil! enough to roll

‘ 3’95 cups. ‘ Roll very thin in flour. cut in small shapes with cookie
‘ l and bake in greased tins In a moderate oven.

Mus. Fll.\'\.l\' ll. llm‘suas'rsu.

PASSOVER (Mil-ZS

‘ I“! and 1 pound oi brown sugar in double boiler for 30 minutes.

has cooled somewhat add 1% cups sifted flour. Ila teaspoonfuls

IHier. 2 cups English walnuts. chopped tine. Flavor with vanilla.

-’>"'ilom of pans. line with paper and grease that. too. Bake in 2
11;: about 3 inches square. Remove from oven and when it is still

~' 'llb sharp knits In oblong strips. Roll these in XXXX sugar and

'--" box to keep son. Cut the cakes with the poInt of the knife. Do

1‘ them.

Mus. \l‘amnn li. Kenn.
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PEASI'T MACAROONS

1 pound roasted peanuts unshelled
1 teaspoon vanilla

5‘ teaspoon salt

2 eggs
1 tablespoon flour

, ,fi' cup sugar  
  

   

  
  
  

"Beat eggs. Add sugar and mix well. Shell peanuts (do not remove dark
vering oi.’ peanuts). Put through food chopper. using coarse wheel. Mix

1 ur, salt and peanuts. add to egg mixture. then add vanilla and mix well.
up by spoonfuls on to buttered pans. Bake in 325 degrees F. 20 minutes.

)lns. KARL (lumns.

SCOTCH CAKES

1 pound sugar
3 eggs

1 pound flour
’é pound butter

Cream butter. add sugar. beat well, add beaten eggs, add flour. Place in
ce box until cold. Roll very thin, cut, sprinkle the top before baking with
innamon and sugar.

Mus. P. ll. llr\.'1'su.

Bl'TTERSCOTCH COOKIES
Cream 2 cups brown sugar and % cup butter. add 2 beaten eggs. 3% cups

astry flour. 1 teaspoon soda. 1 teaspoon cream of tartar, I teaspoon vanilla,
1 cup ground out meats. Shape into a loaf and keep in a cool place over

ight. Slice thin and bake in a moderate oven.

Mus. JOHN W. h0\.‘.\l.li\.’0\.'.

(‘RY BABIES
1 tablespoon ground ginger
1 saitspoon salt
1 teacup boiling water
1 teaspoon soda

cup sugar
cup black molasses
cup lard
HIE
viiough flour to make stiff bat-

ter, possibly flve cups

t‘Hd.‘

m sugar and shortening, beat in the molasses with the soda. dissolved
i! r. add the well-beaten egg and seasoning. Combine two mixtures
\I cur until the batter is still. Drop from a spoon on a greased pan
:1 'u in hot oven.

Mus. i‘. ii. l'.‘ll\\'.\llll\.‘.

Bl'T'l‘l-illh‘i‘o’l‘Cll .S'Ql'lllll‘l.“
. paste, holding over fire of 1 cup brown sugar. V; cup butter. cool
ind add 1 egg (unbeaten) and heat all together and add 3A cup
v‘aspoon baking powder (sifted togethert. 1 cup chopped nuts, 1
vanilla. Turn into large buttered pull and bake 15 minutes in
oven. Cut Into squares. I sometimes add 1 cup dates.

Mus. i\'.\lu. Hem-Es.
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(‘OIX FLAIR COOKIES
'3eupe corn dale- ! en whiten

! nun Dromedary Dry Cocoanut 1 cup war
1 tea-noon vanilla

vhitea of m m and dry. Slowly beat in augar. then rout of in-
enta. Drop an wall-cream pan and bake in moderate oven. Remove
pal ville lot.

Mus. 13". M. )lmmx.

mu CAKES
10 egge

8 teaspoon: baking powder
Inca-dun.
Ina-dawn."
lama-nu

'01-‘- ll. II“ .I "r. add yolks and whiten beaten separately,
vet-In and an” loot u: uh a still dough. Put out in the refrig-

a day or an. Th- rall thin. baking quickly, about 8 or 10 minutes.

Mun. DAVID M. Connun‘.

COCOA!" COOKIES

V'l'luu III: in li a; dry mat. no eupe chopped pecana. IV. cupa corn
flak-a. With teaspoon and Inset-a drop and mold on unbuttered tine. Cool I
'Inlnutaa in moderate oven. Lot pom cool Indore removing cakes.

Mun. “'AL-rln ll. Km.

BIO"! BTOAI COOKIES
V. cup butter (u would) 8 cup- um brown enzar
I out 1 teaepoon vanilla
1 teaspoon aalt 1% cape dour

k; tea-noon soda 1 lea-noon baking powdar
1 cup nut meat-

r‘rvzam butter. add augar and cream It into butter. atir in beaten em
a vanilla. add dour. mad with soda. baking povder and all. Add nut
:15. Form into a roll and chill our night wrapped in waxed paper.
1! day turn out and alioe very thin. Bake in moderate oven :75 degreea I".

‘ 5 minutes.
Mus. [hour (‘1. (‘Au'un'n

COCOANI'T WAFERS
1 pound granulated sugar 36 pound butter
4 P“! 115 pound dour
i quart ground cocoanut

Ham butter and aunt, add the egg. well beaten then the flour and lut
‘ll the cocoanul (line). Drop by teaspoontul on greased ahallov pan-

buke quickly.
Mus. J. .\l.\l.l.um' T.u'Lun. JR.

(9

- Cream 1 cup hon m. 1‘ cup butter. add IA an. after it la boat“. ’



CRISP MOLASSES COOKIES

  

   

 

   

  

 

   

     
  

  

  

1/5 pound butter
1 quart N. O. molasses
1 tablespoon cinnamon
1 teaspoon baking powder

pounds brown sugar
pound lard

F2rounded tablespoons ginger
.‘3 1 tablespoon cloves

1 tablespoon lemon flavor

Mix ingredients in order given adding enough flour to make a stifl dough.
I t out in the refrigerator a day or so. Then roll thin and bake about 8

. 10 minutes.

Mus. luv”) )l. (‘ommna

PECAN COOKIES

73'“ cup brown lugar
1 cup sifted all-purpose flour

.% cup chopped pecan meats

1,5 cup butter or margarine
1 egg (beaten)

5s teaspoon cream tartar

Cream the butter. add the brown sugar and blend well. then add the egg
(1 mix well. Sift the flour with cream of tartar and add with the nut

eats to the butter mixture. Drop by level teaspoonfuls on greased baking
pans and bake in a slow oven 01’ 300 degrees F. for 12 to 14 minutes. Re-
move with a spatula or cake turner while hot. Cool. store in tight tins.
Makes 48 cookies.

Miss Ln‘n.‘ ALI-‘ono.

MACAROONS

2 egg whites, beaten stiff
1 cup chopped nut meats

1 cup sugar
2 cups Post Toasties

"ix well. Drop on baking sheet or pan. Bake in moderate oven until
.‘ -~wn.

Bins. Jnux .Iou\.'s0\.'.

GINGER COOKIES

1 quart New Orleans molasses
(Brer Rabbit)

2 teaspoontuls nutmeg
2 teaspooni'uls cinnamon

' pound brown sugar
pound butter
tableapoonfuls ginger
veupoons mace
.nound Crisco

Ilent ilonr to make dough stifl' enough to roll very thin.

:n shortening and sugar until light and flufly. Then add the melano-
and flour. Chill thoroughly in the refrigerator before rolling. Bring
nail piece of dough at a time. Roll on a well floured board and ball.
.lk oven.

Mus. “hens-ran Baa'rnoww.
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SI'GAR COOKIES   
   

       

 

    

3 cups sugar
’5 teaspoon cream at tartar
2 teaspoons lemon extract

’1 pound butter

3‘ teaspoon baking powder
5 cups flour (about)

'Cream butter and sugar. add beaten eggs and lemon. silt cream of tartar
‘ baking powder and flour and add to mixture 3 little at a time until

enough to roll. Set in cold place over night. When rolling use plenty
flour to keep cakes from sticking to board and rolling pin. Cut In small
pea. sprinkle with granulated sugar. Bake in moderate oven.

Mus. FRANK ll. linn-‘iusrnn.

HERDIITS

in cup butter and lard
1 egg. beaten

1% cup flour
1 cup seedless raisins
1 teaspoon cinnamon

nutmeg

1—. cup sugar
1/2 cup sweet milk

2 teaspoons baking powder
% cup chopped walnut meats
#2 teaspoon cloves

salt

Cream butter and sugar. Add raisins. egg. milk and nuts. Mix all dry
ingredients. Put in two bread pans and bake 15 minutes at 375 degrees F.
Cut in small squares and serve with tea.

Mus. Flmzxn Lonn WELLS.

Bl’TTER SCOTCH COOKIES

1 cup melted butter
31/2 cups flour

1 tablespoon vanilla

runs brown sugar
v ;;s

nspuon soda
"[1 walnut meats

butter and sugar together. Add well-beaten eggs. Sift in flour.
Imking soda In luke warm water and add to the flour mixture.
Bio and walnut meats. Press in a pan to mold and set in a cold
‘murs or more. Slice thin and bake in a moderate oven.

\.l us. l-.‘\i1\.1.\ STEIuJ Nu.

BROWN ll-IS

butter 2 cups sugar
V. cuko chocolate

1 cup flouruuu

n
in;

urolate our hot water (‘reum as for cake. Add nuts, spread thin
Bake in even 350 degrees F'. 15 minutes. Cut while warm.

Milli. \.'|-:u. (‘. l"u.u.r.\'.
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CHOCOLATE HEIGHTS

     

     

 

   

  

.73" cup sugar
‘1} cup raisins.seedw

2 teaspoons baking powder
in cup cocoa

1 teaspoon cinnamon

r“cup butter
1. I eggs
u teaspoon salt

‘ 3 cups flour
_" 2 tablespoons hot water

Cream butter, add sugar, eggs. raisins. flour into which baking powder
_ been sifted. cocoa melted in water. salt and cinnamon. Drop iron: a

poon onto a buttered baking sheet. put a raisin in the center of each
V it and bake in a moderate oven.

Mus. Gimme Tumus MILLs.

COCOANCT COOKIES

l grated coconut
1 egg—beat into cocoannt

1," cup milk. sweet or cocoanut

1 pound brown sugar
% pound flour

Drop oil a spoon.
Mas. (i. F. (mum.

SCOTCH COOKIES

1 pound butter
2 teaspoons baking soda
2 pounds flour

1“ pounds brown sugar
3 eggs
3 teaspoons cinnamon
1 cup molasses

Rnll thin.
Mus. H. F. (‘L.\lil\'.

CREAM l’l'I-‘FS

I up butter
. up flour
.gnnch salt

1 cup hot water
3 eggs

butter in not water and while boiling beat in flour. Remove lrom
‘I cool. Stir in eggs one at a time. Stir 5 minutes. Drop on tins

n: in moderate oven 26 minutes.

l-‘llllmr

n1 milk
"'“Doonl ilour
mun iinvor

2 (‘ggs
6 tablespoons sugar

-l.le of pair and fill with cream. This will make one dozen.

Mus. .l. W. l“l.l‘.\ll\.'l'..
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(‘lll\.‘ESl-1 CHI-2W8
(Sometimes called Hard Tack Cake)  

   

   
  

   
   

   
  
  

  

  

   

  

'eggs 1% tablespoons cold water
pinch salt (is, teaspoon salt) 5a cup iiour
heaping teaspoon baking powder 1 cup chopped dates

1 cup chopped walnuts 1 cup brown sugar
1 teaspoon vanilla

(1 sugar. dates and walnuts alternately in mixing. Bake about 25 min-
In a moderate oven in a rather thin cake pan 1 foot long and cut In

ares while hot. rolling each square immediately in confectioners sugar.

Bins. Gannon Tumus MILLS.

CHRISTMAS COOKIES
% pound butter and lard (half of

3 eggs each mixed)
1% cup milk 1% pounds flour

1 teaspoon soda dissolved in milk vanilla or lemon to taste

1 pound sugar

ream butter and lard mixture. Add sugar gradually, then the beaten
s, the flour. dissolved soda. flavoring and milk. Work all together until

ooth. Break Into lumps and put In a cool place. Roll lumps out thin
d cut out with cookie cutter. Place on greased pan. Bake in moderate
on or lairly hot. For cinnamon cookies brush over with milk, sprinkle
th cinnamon and sugar mixed and placed blanched almonds on each.

Mas. Loris L. SIII\.'\.‘.\.\10\.'.

MOLASSES DROP COOKIES
1 cup sugar

34 cup butter
1 es:
2 teaspoons ginger
1 teaspoon cinnamon

Mas. LONG.

1 cup molasses
2 teaspoons soda
1 cup hot water

331.. rup i'lour (nearly 4 cups)
1 teaspoon salt

SPRITZ
(Cookies formed with cookie gun)

1 :ud butter, cream well. Add a little at a time 2 cups sugar, 2 eggs,
be; 2 tablespoons cream. Stir in 6 cups of sitted Ilour. Flavor with
var yr almond extract. Bake at 425 degrees F. until light brown. Re-
m" In spatula on table or paper until cool. Make dough day before.
Fox .i and put in ice box. Warm with heat at hand before putting into
Sux

Mus. Gamma lu‘. BOOTH.

FEATHER CARI-ZS
‘ butter. 2 cups sugar. 2 eggs. Cream these ingredients together.

1 P" 1k, 3 cups flour. 2 teaspoons baking powder In flour, Mix in order
5‘" ilk and flour alternately). Flavor with nutmeg. Add chopped nuts
to l' Bake in muflin tins.

\.ln\.'. 1". S. llllt‘l~'\.h\§TEll.
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CHOCOLATE COOKIES
cup brown suxnr 1 teaspoon vnnllln
cup sour milk or butter milk 1/. cup butter

’lalpmn sods dissolved in sour yolk of 2 e an .
milk 2 squares mefited'cfiocolnte

cups dour 1 cup nut meets

above Ingredients. Best in whites lutly.

loll:
1% squares melted chocolnte

1 teaspoon vanilla.
cup hot wnter

1- teaspoon butter

until thick. Add enough XXXX sugar to spread.

Mas. H. Hrsrsnr Lnoro.

FRUIT CAKE
14 pound pineapple and cherries

(conserved iruii)
8 eggs 2 pounds seedless raisins
l pound flour 2 pounds currnnts
1 teaspoon sod: (diuolve in ‘15 pound citron

Inter) V. pound figs
I teapoons cinnnmon l6 pound lemon and orange peel
1 teaspoon nllspice 1 cup black walnuts (chopped)
2 teaspoons nutmeg juice 0! 1 orange and 1 lemon

V. teaspoon cloves 1 cup black coifee
M pound pecans chopped 1 glnsl 5rnpo jelly

1 cup cider (boil and cool)
r‘renm buiter and sugar. ndd beaten eggs. spices sud other Ingredients,
cent the fruit. that must be sprinkled with flour. and add lost of III.

helm» in over 250 degrees F.

l pound butter
1 puma lugs!

Mus. (‘. SHERMAN DENNY.

FRl'l'l’ CAKE
6 iigs

wine glass cider
teaspoon allspice
tenspoonful cinnamon
teaspooniul cloves

1,6, tenspoontul msce
K tenspoonful salt

1 tenspooniul sods mixed with
l teupoonlul flour

nound sugar
‘and butter

{KI
ound ilonr
ounds seeded rnlsins
uunds currents
wund English wnlnuts
unnd Almonds
wind citron
.xted rind and juice 0! one
>rsnxe

‘ together butter and sugar. Add the well-beaten you“ 0f 938'-
"P Milly beaten whites. ndd cider. Then Add the dry ingredients. sud
"I' mixed with flour last. All iruit must be rubbed with flour. Bake
ll ‘ ‘iiree nnd one-half to four hours in very slow oven.

Hide-1H

Mus. HARRY l’. (‘.\‘\.\.'.
59



      

[fem/«n.5,PUNCH, SOUPS, FRlTTERS,
lCINGS, SAUCES, OMELETS, ICES,

FISH AND CRABS, CANDY,
DRESSINGS

Cocktail

OYSTER (‘Oi‘K'l‘AIL
(Make day before using!

1 bottle Worcester snuce (small)
juice 1% lemon

1 teaspoon salt

1 bottle Heintz catsup
1 cup vinegar

1A teaspoon horseradish
dash red pepper

Mus. I’nnsrox (Munxpn.

TOMATO COCKTAIL

1 large can tomatoes pressed through a sieve until dry—to the juice add 1
teaspoon salt. 1 teaspoon celery seed. 1 tablespoon sugar, 1 tablespoon vine-
gar, preferably drained oii’ pickles. Serves 8.

Mus. Hume lin‘ex.

TOMATO .l l'li‘lu‘ (‘0(‘ HTML

8 tablespoons sugar
1 tablespoon celery shit

,‘A peek ripe tomatoes
1 tablespoon salt

‘2 tenspoon pepper

\\' isb tomatoes and cut in pieces. Cook over slow fire until tender. Strain
a: II mid seasoning. Boil for ten minutes. l-‘ill jnrs or bottles and keep in a

H a place, Keep one bottle in electric refrigerator and serve as desired.

Mus. Emu h"i‘l~3llLl'\.i'-.

Punch

l’l'NCll
4 cups waterills granulated susur

hose for fifteen minutes nmi when cool add the juice of six (6)
an] three (3) oranges. can of crushed pineapple. Place this in re-

vr and when ready to serve add three (3) quarts of ginger ale.
~ or strawberries if desired.)

Mus. llnnzun) ii. ('UIJJ.
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l-‘Rl‘l'l‘ l’l'.\'('ll TO SERVE TEN

One quart cranberries Iquite ripe) cooked until soft. Put through strainer

and then strain through cheesecloth adding a little water if necessary (a
thin out the mixture. Mix 2 cups sugar with 2 cups cold water, stir over
slow fire until dissolved. and boil three minutes. This thin syrup is berm
for sweetening. \Vhen cold add to berry juice. Add 2 cups pineapple juice,
1,4 cup lemon juice and one cup orange Juice. Alix several hours ahead of
serving to allow for ripening. “'hen ready to serve put block of ice in
punch bowl and add 1 quart ginger ale. Good for young and old.

Mas. (x‘EURGIi A. Yum-:1”

l-‘RI'IT Pl'NCH FOR SIXTY-FIVE

1 quart orange juice
(24 oranges)

1 quart crushed pineapple
4 pounds sugar
3 quarts ginger ale

1 quart tea (strong)
1 quart lemon juice

(36 lemons, large)
212 gallons water

1 quart grape juice

Mus. Jonx \V. .lnn\.‘.<u\.'.

Soups

2 pieces celery
1;! pound soup meatAinarruw hone

salt. pepper

1 large can tomatoes
3 quarts water
1 large onion

Boil all until meat is well cooked. Then strain through tine sieve and
ieturn to cook with 1-, cup washed rite. until rice is tender. Add fine
noodles and one—fourth of a nutmeg. grated. Serve with chopped paI‘SIEF
and croutons.

Mas. Smuvn'K T. (‘im_\xw|-:I.I.. JR-

l’l)'l‘i\’l‘0 SOI'P

tablespoon butter
tablespoon flour
quart milk
bay leaves

3 egg yolks

large white potatoes

large onions

quart Watt-rHM;—

QHP‘Hpeppol'
salt

l’eel potatoes and onions. (‘ut in small pieces, add to the water and cook
slowly until tender. Add seamoning and butter. Heat again and add flour
mixed to a paste with the milk. Add egg yolks; do not lmll after 0:35
are uddctl.

Mas. (‘. .\. ’l‘nnlx



1 large can of tomatoes
1 pint milk
1 tablespoon flour

K teaspoon pepper

CREAM 0|" TOMATO 5011’

1 onion
1 tablespoon butter

IA teaspoon salt
iew sprigs parsley

3‘ teaspoon sugar

Strain tomatoes through colander. Cook slowly tomatoes. parsley. onion.
salt and pepper together. Cook separately milk, sugar and pinch of soda.
cream butter and flour together, add cup of water. Cook over slow fire.

Add tomatoes. milk and sauce together. Stir slowly until blended.

113 cups flour
2 tenspooniuls baking powder

pinch salt

Mus. Tumus Bunnxxas.

Fritters

PEACH l-‘RlTTI-IIIS

1 egg
2 heaping tablespoontuls sugar

‘Sfi‘ cup milk

Boat egg well until light, add salt, sugar and milk. Beat in ilour and add
baking powder. Pare peaches. cut in hall or use canned peaches. Have
Plenty oi' lard or crisco in deep pan boiling. Drop hnli oi peach that has
been covered with batter in the boiling lat. Turn until light brown. Drain
and silt with powdered sugar.

10:

1(,
1h

(‘ut i
a bun]
llli.\lli_'

Domltz‘
add u l
limk :1
of Hi.- ‘
earl) pi
brown. '.

. la"

l

Mus. EDWARD U. Cow.

BANANA FRITTERS

‘ poons butter 4 bananas
1 tablespoon sugar

juice half lemon
juice halt orange

1 cup milk

epinch
our
mu baking powder

as into portions not more than % inch in thickness. Put into
with sugar, lemon and orange juice over them. Let stand while
hatter. Beat egg, add melted butter and salt. \.lix baking
flour. Add alternately with the milk. It may be necessary to
more flour or a little less milk. The batter needs to be a little
mmy. Prepare hot deep fat in a skillet. Drop several portions

.ld's Into the batter. Stir around in it. Avoid much batter on
Drop into hot tat. Turn on each side it necessary. They

quickly. Drain on platter. Serve.

Miss limzsnmll i‘m'nm.
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Icing

CHOCOLATE ICING

Take 1% cups of XXXX sugar. Moisteu with milk to a thick was]W
l qunrter pound cake of chocolate cut fine and 1 well-beaten egg‘ Mu
thoroughly and let come to a boll. Add vanilla and beat.

.‘IISS H. II. Wl-zun.

SUI-IVES MINUTE ICING
1% Cups granulated sugar

5 tableapoonfuls cold “flier
1/4, teaspoonful cream tartar

2 egg whltes (unbeaten)
u.Beat altogether In (louhln holler seven (7) minutes, add one (1) teaslm

ful or unllla and l! dosivr 1. cocoanut.

. .
Mus. I‘Inwum (l. (on.

SEVEN 7 l 1'}: )IARSIIMALLOW ICING
1 egg white

12 marshmallow lcul .. tll
plecell

4 tablespoons cold water

1 cup granulated sugar

1 teaspoon vanilla
Place auglr. water and -over npldly bolllng wntcr .heater. Remove from lmDraper con-latency.

[.1 Plate
m.» m upper section 0f ‘loul)lo,flb110“1)eat'er en

.t constantly for 7 minutes “
1 beat uni”

."aullla and marshmallow 3‘”

l"[.H\.lI‘-"")IRS. J. “'-

 

bfiauce

LEMON SAI'CE
uict‘

1‘1: tablespoons lemon J

few grains nutlmg

few grulns salt

corn “Itch.
mlnum.

Hu’rl‘
“M boiling water gx'atlufl'ly' jut...' ""10" from llre. add butter. lcmnn

Iv‘”
Mus. S.\\.IH:L “- R“
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MINT SAl'Cl-I

bunch mint
‘3' large orange (seeded)

’5cup vinegar
I, glass tart jelly

sugar to taste

Pm orange. akin and all. through the meat grinder. also mint. Heat
, sugar and mint. add orange and jelly. Stir until jelly is soft.

Miss Limit: 1’. Hum-an.

CHOCOLATE SAUCE

5 tablespoons sugarI‘ pound chocolate
1 cup boiling water

Boil until it thickens (about ten minutes). Add 1,4 cup cream, ball a few
liantes longer, beat until light. then serve.

Mas. S. STEWART HOOPPEB.

HOT FUDGE SAUCE
1 ounce butter1 ounce chocolate

1-; cup water .

let these ingredienta meet slowly and bring to boil. Add 1 cup granulated
altar and bring to boil again.

ISABEL lhu'in’ Hm‘nncx.

SAUCE—APPLE DI’MPLING

4 tablespoons sugar
little salt

2 tablespoons butter
1 tablespoon flour

lieli butter, r'ld sugar, flour and salt. Add boiling water and flavor.

Miss r.\u\.'i:s (‘. Tum:\.‘.

ORANGE Cl'S'l‘ARD SAFCE
m‘ grated ‘i and juice of one orange with one-halt cup sugar. Boil

3'0 minutes, in. cook again two minutes. Add well-beaten yolks of two
‘0. cook m .voillng water until thickened. When read to serve. {old in
new! pint m whipped 8”“-Serre over (1 food.

Mas. J. I-‘quxus Hus.

HOLLANDAISE SAI‘CE
1 tablespoon flour

5s teaspoon salt
2 tablespoons lemon juice

5
j “Mes: butter
. egg yo

liltlv p r
1 cup im. _ water

C
r19“ bu“ Ind nour. Add boiling water. cook uni“ mic“ ‘3 “mud-

em‘m 1“ and beaten egg yolks. (Can be reheated if desired.)

Mus. h‘nmnn.‘ ll. STEWART.
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Omelets

POTATO 0.“ E L ET

1 cup cream or rich milk
salt

4 eggs. beaten light

I a. mud rut.- potatoes
1 mm melt-d butler
ml!

M. In not“. out: In buttered pudding dish.

Mus. C. A. Tour.

IDEA EPAST PUFFS

u 1 up I“. 1 uhlelpocn butter. 15 teaspoon salt. 9!; cup yell"
m “In! may lo prw~m lumps. When thick, cool. add 2 wellv
“mu-“l 3 “NW lunar K “up flour, 2 teaspoons baking powder

“I”. 15mm. “It? ' run: In well-greased muflin tins. Good

Mus. \\'\.|. E. MEHHHMMITH.

PU JIALET

3 tablespoons hot water
. teaspoon salt

:hese Into egg whites. Transfer
'1ka gently. llmng mixture Wu“
mate. Brown slightly on bottom
Ladle of pan and turn out on 110‘

Mus. H. U. “I'Kfill.

BAH”: ', LE1-

u‘ lublespoous mllk
unall piece of butter

! Indof 1 ('heese. add the while: Inwrung. I‘uur quickly mm m..- bakms MI“-
0 firm mnly a few minutes) Ind "' “I.mum and delicious. Serve at once-“like:

Mus. Jnlm '1‘. 15‘5an 



Ice Cream

Tl'TTl-l‘lll'TTl )L‘ RLUW

N mnhmllows
1 mp cream

K can machine cherries
(cut in pieces)

“a. Cup pecan nuts
1 cup milk
1 teaspoon vanilla
3 slices pineapple    

   
Hut milk and dissolve marshmallows in it. When thoroughly dissolved,

,. ml. lid crunu whipped until stiff. Add vanilla. cherries. pineapple. cut
Q In. and In mats. Pour into tray of electric refrigerator. Allow to

. its-hi1 hour. Stir mixture and return to refrigerator until frozen.

)le. l’mzsrox .\I. (.‘.mn\.'an.

ICE CREAM MERLVGI'E

3 Ct! (while. onlyi
1 up :rsnnlued sugar

1 teaspoon vanilla
1 teaspoon vinegar

Id the eggs stli! and dry. Add sugar gradually. then vanilla and
"I'll. Have mullin pans greased with plenty of lard. then put one
hill: tuspooniul of the mixture in the pan and work across bottom and

l “l- Blke in a very slow oven about one-half hour. Fill two with ice
"I IN Dill together. Top with whipped cream and garnish with I
"flu"! or c'Larry. Makes about 15 meringues.

Mus. Wluu'u li. LI-zm‘u.

PINEAPPLE DELIGHT

1 cup crushed pineapple
it pint Whip j cream

M "'9 17‘ mnllows and pineapple until the msrshmsllowu are

‘ “I” When . add the stii'fly beaten cream; blend well. Pour into
Wadectric :gerator and freeze without stirring.

Mus. JAMES l). Ronl\.'sn\.'.

MI'SE

a.“ “0"! i . dissolved 25 marshmallows. '5 CUP milk- When cool
'0 1 Nut lie cream which has been whipped- Place in electric

Mum'- ‘b‘ '2' or 4 hours. This foundation can have added to it any
or "It! 0 :uils.

Mus. W. E. l'.\l‘L.
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ORANGE ICE
Ill marshmallows 15" cups orange juice

1 ublupoon lemon Juice 1,4 cup water

3 nblupoonl granulutod sugar 3 egg whites

Piece mmhmnllows (cut) in double boiler. add to them 34 cup yam

(hut) um i any orange juice. Steam until liquid, then add lemon juice,

ran-1m orange Juice, end 2 tablespoons of sugar. Set in ice box my

until it hill... Add running sugar to stiffly beaten egg white: “d

combine with jolllld mixture, folding in thoroughly. Freeze about 3 hours.

Mus. SAMUEL H. RANDALL.

ICE CREAM
1 cup sugar

pinch salt
1 teaspoon gelatine
2 cups cream

Lr
E
I.‘r

     

  

     

  

  
    

Cook until thickened, stirring constantly; add gelatin:

1* m. Chill. Add cream ,beaten until stiir, and vanilla
- tray- uld freeze, beating vigorously at half-hour

boson. Recipe makes twelve servings.

MRS. \‘V. ll. MILLER.

CHANGE PARFAIT
1 cup orange juice
3 eggs
2' tablespoons cold water

. 1‘7 300k in double boiler until like custard.

'hinve.‘ : 4;. and let freeze in electric refrigerator-

MRS. L. W'ILsox DAVIS.

v ._.‘ (‘fSTARD
‘ I up Instr. : c. :1 p ‘: Boil to custard then add 1 teaspoon

» fill-m." In a a. ._- 'Lter. when cold add $4 pint whipped
“fl up [I tetr‘lgcrelfl' 2.; .n-j freeze.

.vx
Mus. H. E. \VIDNER.

CULLEN PARFAIT

* ' “m 1% cups crushed pineapple.
lb” pm vmvm, cram strained

M u "In W}, “d add to pineapple mixture. Add juice "5“
l‘rouu in We “(rim shout th 1 mlnum. roe hours. Stir every thir y

Mus. STE“'AltT “BATMAN-

 



 

ORANGE ICE
20 marshmallows 14" cups orange juice

1 tablespoon lemon juice V. (-up water

8 tablespoons granulated sugar 3 egg whites

Place marshmallows (cut) in double boiler. add to them 34 cup water
(hot) and M cup orange Juice. Steam until liquid. then add lemon julu
remaining orange juice, and 2 tablespoons of sugar. Set in ice box In)
until it Jellies. Add remaining sugar to stiffly beaten egg whites and
comblne with Jellied mixture, folding in thoroughly. Freeze about 3 houn

Mus. S.\\.ll'l~:l. ll. RANDALL.

ICE CREAM

1 cup sugar
pinch salt

1 teaspoon gelatine
2 cups cream

mbltsponn flour
2 cups milk
1

'1

‘ ». I’m]: :-old water
J; r; vanilla

1 sugar mixed with flour and cook in a double boiler (or

" rring until the mixture thickens slightly. Add salt and
.ton. Cook until thickened. stirring constantly: udd gelatin!

'. water. Chill. Add cream .heuten until stiff. and vanllil

,....1‘re trays and freeze. beating vigorously at hall-hour

Iii frozon. Recipe makes twelve servings.

Mus. \\'. ll. MILLER.

 

ORANGE PA ltFAl'l‘

1 cup orange juice
3 eggs
.." tablespoons cold water

.. :1 ..ugar
.71" '.- .omon

m . 5. mm gelatine
;n-;|Zzi lwlilpped)

. . .r. fruit juice and eggs. Cock In double boiler until like custard
- ..- .plonue which has been dissolved in the cold water for live mini!!!"-
Wm‘i (a. fold in whipped cream. and let freeze in electric reirigel‘awr

Will sc-rn- 6.

Mus. L. “'umm lLu'lx

FRUZE .V ('l'STA ll D
Mix 1 on. 96 cup sugar. 1 cup milk. Boil to custard then mid 1 tenIW“

gelntlne dissolved in in little hot water, when cold mid M Dim “MW
cream and put in refrigerator pun and freeze.

Mus. ll. lu‘. “'FJM'L‘B-

GOLDEN l’Alll-‘Al’l‘

2 "1‘" You” 1’12 ('ups ("rushed plnmu'l’l‘"
V, pint whlpplng rreum strulnctl

Bent egg yolks thoroughly and mid to pineapple mixture.
Freeze In electric refrigerator about three hours. Stir every th-rlv "'1
until frozen.

mm iu'H‘ "'5'
nlilfl’

\.
Mus. \."ri-:\\'.\u'l‘ \ I \1“ "
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Fish and Crabs

BK'KED CRAB MEAT
butter size oi wslnut

1 cup milk
psrsley

1 pound crab meet
1 I88
1 teaspoon flour

ere-In iiour and butter. beat in egg and add milk. Cook until thick and
.tuide to cool. Sprinkle pepper. salt and dry mustard (to taste) on crsb
at. In custard and parsley with this, put in casserole or on baking
“I and sprinkle with finely ground bread crumbs. For crab cakes put in
find crumbs and try.

Mus. W. 1’. W000“.

DEVILED CRABS

'iio one pound of crab meat add one tablespoon melted butter, one quarter
moon cayenne pepper, one quarter teaspoon black pepper, two table-
” ilnely minced parsley. Mix all thoroughly. Put on store in small
pot, odd one cup of milk in which one tablespoon of sifted ilour ins been
landed. When thick. till shells with mixture. top with bread crumbs. Put
in hot oven until tops are browned.

Mus. Burnononnsr.

CLAM CHOWDER

i4 pound finely diced nit pork
5 large potatoes diced (raw:

2 dozen rlnms
lonion hredded

Fry purl: ‘Ibes until light brown. stir in minced onion. Bring clams In
their juice I one pint of water to boil. Add potatoes and pork onion mix-
ture. Let mer for one hour. Add one small can tomatoes. Before serv-
in: add on .nt of milk which has been thickened with powdered crackers.
Pepper to e. Serve very hot-

MRs. MABEL Juuxsox.

('ODDLEI) (‘ODFISII

Use 1er mad salted cod fish. Soak 59 pound over night in cold water

‘0 COW the morning drain. add fresh cold water and simmer for 15
minutes. in again and simmer in boiling water for 5 minutes. then drain.

B“! 4 t"; ‘- ith 4 tablespoons of milk and a little pepper. Put the iish in I

double bu pour the eggs and milk over it and let cook without stirring

1°? 15 mi v5 or until the egg mixture is firm and iish hot. Mix lightly.

turn out a hot platter, sprinkle with minced parsley and garnish with

“all trim 195 of tried bread or toasted bread. Serve 6.

Mus. CARROLL Ros.
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SALMON SOI'FFLl-Z

1. teaspoon salt
2 teaspoons lemon Juice

12/ cup milk
3 egg whites

1 can salmon

11’ teaspoon paprlca

1, cup bread crumbs

3 egg yolks

“'ash salmon. remove skin and bones and flake it. Add seasoning. Cm

bread crumbs in milk 5 ntlnutes. Add salmon and egg yolks. then told]:

ear. whites well beaten Turn into buttered dish and set in pan of I11;

bake 3U mlnutes in oven 350 degrees 1“. Serve with Spanish Sauce,

Spanish Sauce

2 tablespoons bacon or ham cut 2 tablespoons butter
2 tablespoons finely chopped

:2 tablespoons finely chopped car- celery
rots 1 tablespoon finely chopped onla:

1h cups stock. consomme or boul— 4 tablespoons flour
lion cube -,":-. cup tomato

Render bacon. add vegetables with butter and cook until butter is bro-1
Add flour and stir. Add stock and tomato. Cook 5 minutes.

Mus. \.'1»:l'.u.\\_' (‘. HOLMES

fine

('R‘B l-‘LAKES en CASSEROLE

he pint milk
1 tablespoon flour

nd crab flakes
5

1 pan

3 ms:
~mall piece butter

‘ .‘»:.»- n custard of the milk. eggs. flour and butter. “'hen cool. add to the

ihkcs. together with bits of parsley, a dash of dry mustard. salllm1
Mix thoroughly. Butter :1 baking dish and pour in the minim

—. the top with fine bread crumbs and dot with lumps of butter. 3‘“
:3: until the top is a golden brown.

Mus. .l. .‘tlAlJJiltY 'l‘.n'LnR.-ll

DEVILED CRAB."
L. lemon. W0"1 pound crab meat. 1 pinch garlic cut very fine, juice of _ .

Lestershire sauce to taste. dash of red peDDer_ Season to taste. “mg:

with mayonnaise. Fill shells —sprinkle t0p with bread crumbs. dm ‘1

butter. Bake about 12 hour or until brown. Serves about 6.-

)[It~.‘. 1’. ll. lll'\.'TLB-‘

LOBSTER SALAD

1 large can of lobster or Geisha 1 out) cold water

"a" 1 can tomato soup
3 packages cream cheese 1 cup mayonnaise

112' cups celery and green pepper 1 onion
u-ul fine)

Heat soup with cream cheese in it. 3112: 1 envelope of Knox's S"
which has been soaked In a cup of cold water. with the soull Mix m
ingredients and put in gelatlne mixture and pour into molds.

Mus. (.‘oitnux B. ‘n'T*"“"‘xT‘

gulf-
bfl
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SALMON Al’ GRATIS

Make a sauce of two level tablespoons cornstarch. two tablespoons butter
and 2 cups milk. Stir constantly until thick and creamy. Add one can
salmon. broken into small pieces, a few drops of Worcestershire Sauce and
5 teaspoon Coleman's mustard. Turn this into a. baking dish and cover
with grated cheese and bread crumbs. Bake till brown. Serves i‘our.

Bins. “'31. B. HILL.

CRAB IMPERIAL

Make white sauce of 2 level tablespoons cornstarch. 1 cup of milk and
large lump of butter. salt to taste. Cook. stirring constantly until thick.
Add this to one pound of crab flakes, which have been seasoned with black
pepper. cayenne pepper and Coleman's Dry mustard to taste. Put in baking
dish and sprinkle with bread crumbs and dot with additional butter. Bake
long enough to brown bread crumbs. Serves tour.

Mus. “'31. B. HILL.

CLARK (‘H0“'])ER

Chop two dozen clams fine. Dice two good size potatoes. one small onion.
and lmil lugvther until done. Let clams come to a boil in their own liquor,
drain Imtmues and onion, add one cup of milk. Stir in clams after skim-
ming llwlw ‘izhly. Add large lump of butter, a. few pieces of crispy bacon.
cut fine. a "lie parsley. Thicken a little. Season to taste.

Mus. \V. M. BI'RG.\\.‘.

Candy
cnocom'rs l-‘l'DGE

54 cup golden crown syrup
2 cups sugar

vanilla

x u dter‘s chocolate
i “. .k

‘v ize piece butter

Cm}. t i ingredients until it holds together in water. Take all tire and
“M M‘ d vanilla and beat until stiff enough to drop on buttered tin.

Mus. \V. R. MILLER.

CHOCOLATE TAFI"\'

1 cup milk
la pound chocolate. cut in pieces

( I. .ugar

.ible syrup

Comlm sugar. milk, syrup and chooolate. Place over A low name. stir
Conn-um! until sugar is dissolved. Then continue to cook. stirring fre-
quently l v prevent scorching, until a small amount 0! the mixture becomes
brittle “hvn dropped in cold water. Add butter and vsnilll to taste. Pour
“"0 a bullered pan and cool.

Mus. S. STEWART Huorrxn.
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ICE BOX CANDY

3 tablespoons milk or cream
cake or Baker's unsweetened

chocolate. 10c

1 pound XXXX sugar
3 tablespoons butter

yolk of 1 egg

Cream sugar and milk. add yolk of egg. Melt butter and chocolate to-
gether (placing pan in hot water). Mix, then add 1 teaspoon vanilla. Add
stirrly beaten white of egg. Beat thoroughly. Nuts may be added it de-
sired. Pour into greased pan and cut in squares when it begins to set.

Mus. .l. E. HARRIS.

SEA FOAM CANDY

11/5 cups brown sugar
1 teaspoon vanilla
1 cup English walnuts

in; cups granulated sugar
‘2 egg whites
1 mm hot water

Hui] illu sugar and water until it hardens when dropped in cold water-
Dmn‘ uvtr the stiflly beaten whites of the eggs. Add vanilla and the nuts
"lwphml and drop in balls on greased paper or a plate to cool.

Miss Mun" I']. \'.\.\'l).\\3l|\'i:u.

l’ANlM‘Hl-I

’4: 0r 17% tsp. Vanilla——according in
taste

V. cup milk
butter (size of walnut)

v v.11 sugar
,.:ii>h “'alnuts. cut

LN rank
Add

lik on stuve and stir until sugar is tlissolvod.
'11! forum a soft ball when dropped in (-old wntur.

x m fire immediately. Beat until mixture lilit'kl'll! and
..my. Then add flavoring and broken walnut nn-ats.
.‘mllow tin and score intu squares hL'fOI‘C ln'l.\llll'“

Miss \.l.\m:.um"r lu‘. In I \\r\.

I'll EA M ('A." I)! HS
Hg cups sugar

2 luhlv’qumlm mrn Hyrup
‘rx (-up water
1 egg white

] vlll’Boil numn wuu-r. syruv lugethvr until [i spins a long thread, uh M
Blow” "WI" 0m; whllos br-nivn Hiifl. Flnvnr and color as desired.

Mus. l'llh“\.'l‘n\.' “Al?
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TURKISH PASTE or KNOX DAIN’I‘H-Ih'
1 box Knox Sparkling (‘lelatiue 1 cup cold water

:entire contents! 4 cups sugar
11, cups boiling water green coloring (paste or liquidl

1‘ teaspoon salt 1/2 teaspoon peppermint extract
Jtnlulespoonfuls lemon juice mr other flavoring!
'2 lenspoonfllls lemon ext 'act

saak gt'lzttiue in cold water about 5 minutes. Heat sugar. salt and boiling
alter to boiling point. Add softened gelatinc to hot syrup and stir until
czwulretl Boil slowly tor 15 minutes. Remove from tire and divide into
my equal parts. (‘olor the one part a delicate green and flavor with
nppermml extract. Leave the other part uncolorcd and flavor with theI
own extract and lemon juice. Rinse two pans size a x 4 inches in cold

and pour in candy mixture. to the depth of about three-fourths inCh.
in a tool place (not in a refrigerator). allowing candy to thicken for at

.~7 lerh‘ hours. With a wet. sharp knife. loosen about edges of pan. turn
l' in board lightly covered with powdered sugalfl Cut into cube~ and roll
Land. w-tl or tine granulated sugar. The candy to make for Christians.

Mas. li. 'l‘. Sat mus.

  

(ZULUIELS
3/4 cup milk

2 tablespoons white Karo
112M" «agar (grant

"1 I‘ 1 chocolate
1“. . wit

1'1"“. lowly. bring to a boil for live minutes. add piece of butter idle

" “all. beat until stilt. drop on l)lllit‘l‘t‘tl pun. While beating. hold pan
to mid ‘cr. it makes candy creatit):

Mus. .l. W. l-It.'t;i.l.\."ro\.'.

('IHH'OLATE l-‘l'lDt-‘E
H’dll ' ind cake Baker's chorolzttc. Melt over slow heat and mix will!

“3' lab. grtmulnted sugar. tablespoon butter and half pint milk, Stir
'-l.|tl ill uuhly tlih’NOlVHl. and boil twenty minutes. Remove from heat
wall but ob apoon [or ten minutes. Add three teaspoons vanilla, Pour

“'3‘” “U” 'l dish. and when it begitm to harden crease with buttered knife

“‘ "ilt' led, Test in cold water before pouring out. lun work quickly
“Mob. aring.

Mus. ll.\ltlt\ ll.\~.'t.l'r.

I-‘l'lltx‘l'l
% cuprul milk

- "‘ w sugar 1 tablespoon butter

! “ ~u salt 1 teaspooulul vanilla

m” ‘ 'lle into umall DlOt‘t'H. add saga-tr. salt and milk and stir con-

‘"”3' ‘ - it low fire until all the sugar has dissolved Tlicn boil rulht'l‘

WM"? ‘ I'Hg just enough to prevent nt'ort'ltlnk' until thI' “Ml ha” “"5"
"""h' I ulien tested in a cupiul ot’ cold “am. lit-inure iron) tire, mid

|"""‘ Ad let stand until cool. \iilhout bill’l'lllll l‘u it add thu- vanilla.

‘1 ""“‘ ‘H Ill thick. Pour into a buttered pan. w on w .Lllllllilllllll trn.‘

"""rvd “I'll a sheet of wax papetx (‘nt into rtI'I-t‘

.‘lm \\

4 "‘ - chocolate

1

Huron

 



 

Dressing

HARVEY SHAH l)lll‘2\.'\.'l\.'(u‘
12 pint apple vinegar

2 tablespoons sugar
2 tablespoons capers

1 pint olive oil
2 Sterno beef tablets

."U chopped olives
1.‘ pound Roquct'ort cheese chopped 1.2 pint tomato ('atsup

2 buttons garlic chopped 2 tablespoons \Vorcestershire

1 teaspoon paprika sauce
1 tablespoon salt cayenne pepper to taste

This will make a quart of dressing which will keep until used.

.\ltss l.l't.n~: l’. “Illll'lill.

FRI'IT SALAD )l-AYORLVAISI‘.‘
1 teaspoon corn starch blended

with juice of 1 lemon
‘2 egg yolks beat up

1. cup pineapple juice
‘2 cup sugar

Cook in double boiler ttntil it thickens. cool. and add 1 cup cream whipped

Mas. l“l{l~2lll‘.lllt‘l\‘ titzrruztt.

('lll(‘l\'l-l.\' SALAD lHlESSlNlu‘
1'2 teaspoon mustard2 teaspoons evaporated milk

Mix and add all until it thickens. Add salt and vinegar to taste. Add a
little cold water to thin. If it goes back. add a little more milk and beat

hard.
EMILY A. l~‘I'I.t.\\'uun.

FRI'IT SALAD DRESSING

I cuptul pineapple juice 1 cuptul orange juice

14' cuptul lemon juice 3 eggs

1 cupful whipped cream $2 cupt'ul sugar

but notPut the Juices on the stove in a double boiler and let get hot.
boil. Beat the eggs well and add the sugar. Then pour m'vr that 111;

hOl Jlll'Ces. Boat and return to stove and boil 5- minutes. \\'ltcn NU]- “‘1

the whipped cream.
Mas. l.m;\\ t‘nat.

.\I.\l'0.\‘.\'.\l\.'l'l WITH WHOLE EGG
1 teaspoon salt1 tcaspoon [ll‘\_' mustard

1," teaspoon sugar
, 9U“-:Mix all these together. add 1 whole egg. Add gradual” ..

Oil whllt- heating wtth egg heater. When thlt-k boat in

2 tablespoons vinegar1 tahlt-spoon lemon juice
Makes onn pint.

Mas. Finnish Ln-t;  



Dlth‘h‘h'll'tu' FOR SL1 W
5 teaspoons sugar

‘-';,v cup vinegar
I:.- run \Ylllt’t‘
l whlospuun corn starch

.' eggs

1 loaanmm 51111
L; tsuspnun hlat-k nemwr

| Mel tmsnuun dry mustard
gnutl size piece of hum-r

lnuk .‘Ill tugethor until it llll't'kt‘ll‘N. When 0001 add 1 small can evapurzttetl
; k Fur vhickvn sulutl omit Hugnr and very little vinegar. For potato

ll unm ('nrnsturch. 

Mus. \\'. Ii. l'.\t'L.

SALADS, PIES

Salads

(-‘Altlll-ZX SALAD

H. -n. ‘9; cup ((-ut in ('lllils) 2 green peppers ICU! smalll

:2 ('lllh. (‘t-lel‘y Irut small!
2 Cups cathhugc tshredrlerl)

u m {Fill in tubes)
‘. in unue (cut. in tubes:

; 1- M (diced) 1 t‘ul'llmller (Ilil't'lli

TM u'Lredlents in u how] and mix with mayonnaise dressing or

“‘1‘ 9411 ‘ll'l'L. Garnish with the tlro'~..sin'1. and small radlshes.

\.li.'s. “'le I: ll. Lizrn‘n.

FROZEN EMMA SHAH
l t ptmn salt

2-3 07. purkugus t'll'ilnl rhrese

 

i l. mun lemon juice
i t.- ‘iHIIIS mmgtmnnlse
; Ll ,mnh. (Tushwl pineapple l_.. cup ltllll‘llt'lllnu rhorrlts. (u!

in qunrtvrs
1 run “himnnu crvnm

".- A :lnut meats
': 1 minus

Wm : m-uts and out hummus in cubes Add lemon juiro and in" ‘"
mun .unl stir into t-heese. Alix with pineapple. t-hernvs uml ""15

-"‘ W” 'hipnetl cream. Add hunun‘ds-
Mus. .l. 1‘. llt\l\l-,‘.

LAID
1: pint mayunnuisu
1. pnuml ulmnmls

2 par-lung‘s urnngv jello

|_-. )nnt whlppul (rum

4 large umnuvs ur grate lrult

Pour uvrr (bl:l

 

CHERRY
1 (; nk cherries

H. In mung fruit juice tor
"rt [0 vat-h puck-'11:?
:‘ln

V‘ i'v' 1w: cream vhecsu

"""n r i from tlll‘l‘l'lL‘S. bt‘t'tl them and linv thv innl‘l- ‘ firm
~"r Miv 1| mired in thv fruit .1111"8 “"‘l M “ml “m” Sl‘ghpm. (ht;

“In tII- 'wese with little rrvnm and alumni “Ml "‘"Trip‘ In“) _ m_ ,. l[r\[1l|l‘j'lnz: ur Ll.i[lt frult plugs un that and tlivn l"'”' ‘ H. mum
t" t

 

n
t ';l'\.‘|

‘I WM“ “'d‘\.'min:n‘~.c unll ulmunnls and NW
| ' . ‘

‘\“'>-un nil Monro puurmu, mixture In ll

\.l1:\ ‘
~\ \l'.t.

-I ‘-



BI'TTEltl-‘LY SALAD
6 slices canned pineapple 1 cake cream cheese

12 cup chopped nuts 1 green pepper
1 pimento

Cut slices of pineapple in halves. Arrange two halves, curved sides toward
center. on a bed of lettuce. Make small balls of cream cheese. and roll Ill
chopped nuts. Place two or three in the center for the body of the butter-
fly. 1'se thin strips of green pepper for the antanna, and decorate the pine
npple halves with pimento cut in fancy pieces to resemble markings on tl:~
wings. Serve with mayonnaise.

Mus. ii‘h‘nltt.‘h‘ \l‘n'mti.

CRANBERRY SALAD
1 orange
1 package lemon jello

% cup sugar

cups cranberries
small stalk celery
cup pecans or any nuts
cups water1 lr—

IHIJ

Pui the cranberries through the food chopper. then cover with the supr
['se the juice of the orange, and put the rind through the food chopper. of?

celery line, also nuts. Add these ingredients to the jello which has be“

dissolved in the hot water. Put into molds.

Mus. (ll-mum: lu‘. Baum.

FIND/ZEN TOAIA’I‘O SALAII
2 tablespoons gratcd curumhtr

1 cup mayonnaise
6 medium tomatoes
2 cups whipped cream
1 cup chopped celery

Remove skin from tomatoes. scoop out all pulp and juice. turn doun"

drain and place in ice box until ready to serve. To the pulp add a 11”“

onion juice. cucumber. salt. celery, mayonnaise and cream. Freeze. WM

rcad)’ to serve place tomato shells upon lettuce and fill with frozen mixturl’

Put a little mayonnaise on top of each. also a sprig of parsley. 59’"

immediately.

Mus. J. Ii. “Alillli

l-‘Rl'l'l‘ SALAD I

S or 10 marshnmllows it you W

1 apple
2 oranges ldrnim-dl

Les cup nuts

1 pound grapes (malaga
preferred)

1 can pineapple (drained)
1 banana

Dressill".
Juice from pineapple put in double boiler and come tt, ~ all“-

2 eggs
1 tablespoon flour

13/4 cup sugar
1 pinch salt

Mix dry ingruiicnts, beat in eggs. then stir in pineam 1“
about 2 or .1 minutes. Whip up 95 pint double cream annI
uervlmc garnish with cherry or grape. ~ I .‘ lowAm")lks.
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TIMIATU l’I-lRIH-It’l‘lON SALAD

l envelope gelatine 1 teaspoon salt
i._. (up cold water 1 (up mhluige. out fine
l'. pup iuild vinegar cups celery. cut fine

_-‘ tablespoons lemon juice talilemioons green pepper.
_" (ups boiling tomato juive cut tine

_L. cup sugar 1 small bottle olives. rut fine

[5

soften gelatine in cold water. dissolve with hot tomato juive. add vinegar,

t-mnn Juire. sugar and salt. “'lien this begins to thicken add other

umahles. This is very attractive made in individual molds. Serve on

lznuro with preferred salad dressing.

Mus. (‘. \.‘Ilr.‘1i\.l.\\. “EN \'.

FRI'IT SALAD
Iran dived pineapple (diced) 1 box marshinalloWs
1 pound grapes or 1 can white 1/. pound almonds [blanched and

< wrries cut in half!
1 pint ('reani (whipped)

juice of 1 lemon

l. wt

1 to milk
1 L; <poon dry mustard (scant)

llakn i>tard of egg. milk. etc. Pour over fruit and let stand. Whlp
(Twain 1 mix with fruit. This should stand at least 1.." hours even it

.s. Serves 10.‘ rl'dlll *

Mas. W. l-‘. \\'m.i-r.\.'.

FROZEN FIH'I’ SALAD

1 ' . lnpe Knox gelatine 12 (-up cold water
1 l lnoiling water
.i i vinegar
1 l poun salt
I \lieed pineapple

1 max

I 2 cup sugar
1 teaspoon lemon juice

1 can white cherries

3 oranges
1.." marshinallows

1 small hottle niarasr'hino cherries.mayonnaise
whipped cream

latine in cold water ten minutes and dissolve in boiling water.

vinegar. salt. lemon juice with gelatine. Add mayomiahse. cherry

' illicw and rreain. Dive fruit and marshmallows and mix wllh

'eze. This will serve ahoul lifter-u. It you do not wish this salad

1 more gelatl'ne and svrvo vmigealed.

 

Mus. .l. l‘.‘. “AIHHS.

(‘l.\.\A\.l0N APPLE \.‘\l..\l|
1 cup “am-r~ granulated sugar

(‘l'nnanion candy drops v.1 apples8 l)l\:!lillzl
l'L-i"

‘4 11)..
‘lm ml

~' -\ in lho syrup made

on: apples tre~

‘ M and cream

I (-on- uppiea. Place in pan on [up oi 2‘."
nor, water and randy drops. (‘onh '
.nlil they are soft. l‘ool. then fill ~
.‘erE on letluve with ina\_'onnaiso.

\ '»

idun,

ll» -l'l‘F.Il.‘.[l.

 



TOMATO A SI’N‘
1 heaping teaspoon sugar
1 tablespoon plain gelatine

4 whole walnuts
1 atnlk celery

1 small can of tomatoes
tew grains salt
I dozen or more whole cloves
small piece of onion
1 tablespoon vinegar

Cook together tomatoes. salt. cloves. onion and vinegar. Meanwhile dis.
solve gelatine in a little cold water. (To dissolve thoroughly place over pan
of warm water.) Mix with strained juice of first mixture. Put in bottom
of moulds chopped walnuts and celery. Pour over this the strained mixture
and let congeal.

Mus. “C U. Mr.‘.s.'~mu.s‘urrn.

SI'NSHINE SALAD
Take one package lemon jello and make according to directions. leaving

out about a half cup of water. Let cool. Grute finely two medium sized
carrots and add one small sized can of crushed pineapple. Add all to the
cooled Jello and stir well. Pour into molds und let stand in the relrigermor
until hardened.

Serve on lettuce leaVea and garnish with mayonnaise.

Mus. A. C. (‘RU\\'Ill.\'l-‘.

('RAN BERRY SA LAD
1»; cup water

2 orungea (seeds removed)
2 packages of orange Jello
1 cup sugar
2 cups raw cranberries

Hriml the oranges and cranberries. Add to the gelntine mixture when it
«onled. Flavor with 1,: teaspooniul lemon juice and add % cull 0’

‘ Hf chopped nuts. Put In individual moulds and servo cold on lettuce
.n'onnaise dressing.

\ \

Mus. lsAm-zi. lllwuv llm'mzrlc.

l-‘lll'l'l‘ AND .Vl'T SALAD
"“ 1 DECkflge of cream cheese in 1 package of lime jello. Cut up

‘ ~-‘ and olives and celery. Put in molds with jello when it 600le

Mus. (‘uAnLIcs R. Man.

TVVEN'TY-lflll'll llIll’ll SALAD
shite grapes or 1 lurge lgn teaspoon mustard
.‘nte cherrien (pitted) 1,2" pound blanched almond-4 (“1"
“ind pineapple (drnined) up)
-rshmnllows (rut In 4 egg yolks

.'- I on) pinch salt

‘L'u yolks. mustard and unit. cook until thick as cream (I"“ "'5’‘1' \n‘ um. whipped. add all together. Put in 0100""? "an-mow I, mr-«I in .| Serve! 11.

Mus. (l. I“. \‘ 78



("OLD EN (-‘ LOW SA LAD

i‘ian‘ one halt at larg!‘ peach 0n a nest of lettuce leaves, till center with
gm“! white cherries. marshmalIOWS and pecans. Cover with whipped

--~..m or salad dressing. pecans on top.

Bins. tlmtun: M. l'.\Rl.l."l'l‘.

E
i
b
P

E

MOLDED (‘Hl(‘l\'E\.' SALAD

1 tablespoon gelatlne 2 cups cooked chicken (cut in
X. cup cold water small pieces)

l cup mayonnaise or cooked salad .1» cup chopped celery
14' cup chopped pimentodressing

“k: the gelatine in cold water and dissolve over boiling water. Add to

slim dreming. Fold in chicken. celery and pimentu add more dressing it

nmxary. Turn into large or individual molds and place in cabinet to chill.

l'nmolJ on crisp lettuce and garnish with pickles. stuffed olives or raddish

nee‘: This will serve 6 to 3 persons.

Mus. (‘. ll. lit-“turns.

l-‘Rl'l'l‘ SA LAD

3 oranges or tangerine:

1 lemon

‘2 cup sugar

apples
bananas

_ pound pitted dates

it all fruit in small pieces. and put the juice of lemon over and then the

‘ -r. Serve on lettuce and garnish with dressing it desired. Makes it nice

1 for lunch with hot biscuits or muffins. \\‘ill keep nice it made early

1 has to stand (or later use.

Mus. .\. \\'. (-‘unTux.

PARADISE SILAD

v2. eggs

1 tablespoon butter

‘2 teaspoon suit

3 tablespoons vinegar
1 tablespoon sugar

1,2 pint whipping cream

Hunt yolks. add vinegar. huttvr. sugar and salt. Cook in double boiler

until thick. (Cool) “'hip cream. inld into first mixture.

Add the following imixed night beforeh:

t can white cherries. cut in small
pieces

13 pound marshmallow:-
l large sliced pineapple

FL; pound alnmuds  
Mus. liti'uuu- L“. (‘tll.l.l‘.\.

 



Pies

CHOCOLATE (‘llll-‘FON PIE

tF‘illing for one 10-inch pie)

14 cup cold water1 level tablespoon Knox
Sparkling Gelatine 4 eggs

12 cup hoiling water 1 cup sugar
6 level tuhlespoonfuls cocoa or 14 teaspoon salt

1 teaspoon vanilla2 quares chocolate. melted
1 teaspoonful grated lemon riml

Soak gelnn‘ne in cold water about 5 minutes. Mix the chocolate or um
and boiling water until smooth. Add softened gelatine. dissolving thorium,
ly. To this mixture udd egg yolks. slightly heaten. he cup sugar. salt. lezn
rind and vanilla. Cool, and when mixture hegins to thicken. [old in stifil:
beaten egg whites and the other 12 cup sugar. Fill baked pie shell and dull
Just before serving spread over pie a thin layer of whipped cream.

Mus. Jonx W. l)o\.1\LIn\.-m.

BOSTON ('REA )l PIE

teaspoons baking powder
cup egg yolks (about 6)

tablespoon lemon juice

cup boiling water

1'3 cups flour
,1," teaspoon salt

1 cup sugar
1 teaspoon grated lemon rind

(if desired)

H
I3‘

I:

Sift flour. baking powder and salt together. Beat egg yolks until thitk

and lemon ('olored. gradually heat in sugar. Add lemon juice and rind. add

water slowly. heating constantly. Add dry ingredients. folding light“
Bake in two ungreased layer rake pans lined with wax paper (9 in. D3115”

(‘ool five minutes before removing from pan. Put layers together With

custard cream filling. Cover top with chocolate icing or powdered sugar-

Mks. FRI-.‘lll-Illll‘li li‘l-l'l'Tllill.

BI'T'I‘E R S(‘OT(' H P] E

2 tablespoons milk
2 tablespoons llnur

butter (size of walnut)

1 cup brown sugar
1 egg. well beaten
1 cup milk

‘ . . . ‘ xedLuv 1le milk and sugar come to a hull and then stir vn lllt utlierbflli"n
. i C. aM let hoil until thick. Put in haked crust. ‘ '.‘r-|d ""0 e

on top and hrowu.

in: '

-' l 2. \.lu.l.£h‘~Mus. J. ‘V

SO



PASTRY
1 cup Mazola
1 teaspoon baking powder

3 cups sifted flour

1 teaspoon salt

R2 to % cup ice water

Have all ingredients cold. Sift flour, salt and baking powder together.
\.iix Mazoln and water together thoroughly then add to dry ingredients,
mixing lightly with a fork. Roll and bake at once.

Mus. Ruun' \.ll‘l)()lt\.l.\\.’.

LEMON CREAM PIE
1 cup sugar

small tablespoon butter
<l eggs
1 lemon

Put the butter in double boiler. Cream the yolk of the eggs with one-half
cup of sugar. add the grated rind and juice of the lemon. then add this to
the llll'ltell butter and cook until thick. Beat the whites of the eggs until
still. will the other half cup of sugar. Now fold in one-half of the beaten
egg “intes to the yolk mixture and put in a baked pie shell. Spread the
balant -- of the egg whites over the top of the pie and brown.

‘Mus. Emu. l'.\'.\\.‘s.

I’l'Ml’KlN PIE

5% teaspoon salt
2 tablespoons melted butter
2 cups milk

14; teaspoon ground cinnamon

2 »ups cooked pumpkin
'-'i ‘ up sugar

_" wags
. muspoon allspice
. Lv’aSDOOD ground nutmeg

1

1

MD the sugar, salt and spices together and stir into the cooked pumpkin.
add t v butter. milk and eggs well beaten. There should be just one quart
when .‘mished and only enough milk should be used to make this quantity.
usu.» 2 cups. Line the pie plate with crust. pour in the filling and bake
hi0“ taking care that the heat is not so intense as to boil the pie.

SDrHAIe a little cinnamon over the pie before Putting in the Oven. 0" ll“I
mGrIIrxue on the top.

Mus. .lull.\' \l'. .luliNqu.

LEMON I’ll-I
{‘w .~.bino thoroughly 1% cupt‘uis of sugar. 4 tableapoonfuls of flour. 5

"1"" lumnfuls cornstarch and 1,2 teaspoon of salt. Pour over this mixture
3': ‘ wfuls boiling water. stirring Constantly, Cook in double holler 15
miner. x'. Ann-mg as it thickens. Beat 3 egg yolks well and pour cornstarch
"HM 'v 'nto them slowly. Return filling to double boiler Ind COOK 2
"‘m'V“ longer. Remove frmn fire. untl :ubl KTIIH‘II “011 0t 1 lemon Ind
‘2 4 will of lemon juice. “'hen thoruuuhh Anulml‘ flour mixture “1‘0 “
hilli ! rile". Beat 3 egg whites until 51m” and mil] 6 lnblespoonfuls of

“"“l' t’A'ul sugar. one at n time. beating ‘.ii"‘"“ \ uh :uldition. Flavor with

l' ' .w, wml bake In a slow- “boon vanilla. Hoop meringue on t
""‘L 31"” degrees F.. for 15 minutes.

» 'r'w: B.\IKTIIOLOW.‘i
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PEACH PIE

2 teuspoons flour
3 tablespoons water

2 egg!
1 cup sugar

pinch sslt

Make custard of the eggs. flour. sugar. water and salt. Slice peaches to
cover bottom or pie, pour the custard over the peaches. Bake In moderate
oven. Make meringue of whites of eggs. and 2 tablespoons sugar. Return
to oven and brown. Fresh or canned peaches may be used.

Mus. (‘. Suizuims' ill-.‘\.'\.'\‘.

LEMON APPLE PIE

1 cup chopped apples 1 cup sugar
] beaten ex; 1A cup cracker crumbs

juice of 1 lemon and grated rind 1 teaspoon melted butter

Bake with two crusts. Use one-half as much cornstarch as you do tiour
In your biscuits and pie crust. It is fine, especially in the pie crust. If your
recipe calls for 1 cup flour use 73'” cup flour and ya cup cornstarch. Saves
flour and is good too.

Mus. .l. “Mil-lit MARTIN.

PHIPKIN PIE

’3 mm pumpkin
'-' "nus (yolks only)

3 runs brown sugar
‘1 uspoon sslt

- uspoon grated nutmeg

9% teaspoon ginger
1,5 teaspoon each ground cloves

and allspice
V. teaspoon cinnamon

Tie above In order given. and three cups or scalded milk. Fold in
“‘1‘!” 988 whites. Line a pie plate with pastry and coat with white
"-1"! Pour In pumpkin mixture. Bake 10 minutes at 450 degrees F..
“I! I0 325 degrees F. and continue 30 minutes. This quantity mukI'S

Mus. (‘. R. Ehuxuzm.

 

 

 



  

MEATS

BAKED ('IIH'KI'IN

1-6 pound Chicken
3 stalks cvlvry
3 vnpl'uls slralnnd tomatoes

1 dozvn small onion-s
2 medium sized carrots
1 Iuhlospuoul‘ul butler

(‘ul ln plot-us. dredge well with llnur smmonwl and saulf- in fat or (lrippiugs

unlll \\rll browned on both sides. Lay in dw-p ramel‘olv and place around It
Ihp animus. ('9191‘)’ ('111 mm lm-h vim-vs, and carrnla Sprlnklv all wlth salt
and puur the ntrnlued ltlnlalUI-H aver llw (up. hot the surface with butter.
vmer Itchtly and mud: in u :15" IlL‘_'Ll‘('I' I“. own unlil vhlvken and \‘egetnblvs
are In ulvr. Surn- wlth cooked rivv, Sex-ms an to 011,-111‘

Mus. l’. H. [II \."l‘l.‘l£.

('lll('|\'|‘.‘\.' Sl'I’REMIfi

hens wvll cooked (out us {01'
uulad)

pound grilled cheese
" lI0,\ spunhuttl Iwell cunkedl

1 pound fresh mushrooms
{cooked}

2 (‘ups ('hll‘kt’n stock

ld ml! and pepper to uni! male. cream sulli‘e made with 1 plm of milk
"-1 :1 little flnnr, Add vhiulwn and spaghetti In rream sauce. (hon mush-
: ms and stuck. Last add ‘2 ul‘ lho grated cheese Sprinkle the rest 0!

cheese on (up. Bake in muderate oven.

Mus. (‘mmmx ll S'rmuu'r.

l'lIH‘Kl-IN AND NOODLE Ll'\.'(‘ll|~,‘l|\.‘ DIS“

1 luu‘kugu mmdlvs
1 can muxhnmnm
ll hard builoll eggs

rl1n- or smn‘ed ulivvs
1 run hnl ('X'vnm sunn-

.." cups dun-d chicken or l mu

tun . "5h
1 pl‘t'ci.‘ [wN‘t‘r chopr ‘d

plmrmo to taste

Armin-:0 in l:u,‘vrs ln baking dlsh. (‘nwr “'llll one I‘M-Inge [Ilmenlo vhccs
und hulu- unc hnur in mmh rule m’vu.

\.ln~.. .l. FRANK! 1x II \A‘

("Ii l',\.\ l)l\\|’R

I hum h ulrrols. scrubbed lm .
mmhly

(ml-ms. 2 (or vnrh prrwn

Almul -| puunds rlh pork
us many [mum-vs 1H lu‘l‘dl‘ll

|\\.‘I|nh‘l
rnmxl ull mm-thur

MR5. 11mm; lin- .\.
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"All TIMBALl-IS (“'ALINDRF ASTORIA)
in; cup milk
93’ teaspoon pepper
1.; teaspoon lemon juice

2 eggs
Loo teaspoon salt
34. teaspoon paprika
'9 cup chopped ham

Beat eggs slightly. Add other ingredients and then chopped ham. Turn
into buttered individual molds. Bake until firm over pan of hot water.

Cover each mold with greased waxed paper. Bake in medium oven about 30
lo 40 minutes.

Mas. \V. (l. \.insm-zum.11m.

('Hlt‘k'l-IN SOFFFLE
,1/2 teaspoon salt

3 eggs (separate)
1 cup shredded meat

1 cupi’ul white sauce
1 cup milk
3 tablespoons flour
2 tablespoons butter

To white sauce add well-beaten egg yolks and chicken. Fold in egg whites
beaten very stiff. Pour into a greased baking dish. Set in pan of water.
Bake in medium oven until firm. (This recipe is also good substituting
shredded canned salmon (or the chicken.)

Mus. \V. (l. BIBS\.'lu‘l{\.’\.llTll.

BREADEI) \‘l‘lAL
llave sections of veal cutlet cut sufficiently thick, dip in egg, season with

salt and pepper, roll in stale bread crumbs. Have hot fat in skillet. sear
(ullcis on each side. reduce heat and cook slowly on both sides for '25
..".‘ll.‘uics.

Mus. h‘i-zmvu'ix' '1‘. (‘im.\1\\'lcl.l.. Jll.

ROAST BEEF HASH
1 green pepperEilrast beef

'_- onion

Lac IlilUYc through grinder. then add tomato juice. tablespoon or butter

. : w. some roast potatoes or any kind left over from day before, pepper
' .t'z Dried bread crumbs and little pieces of butter over top. Bake

i: _‘w minutes. If any left over peas. add those.

Mus. Jon_\' '1‘. lu‘VsnR.

(‘HlLLl ('ON ('ARNI

"‘l‘ >hfirl€ning llard or butter) Any amount of left over cooked
meat, beef. lamh or pull" If

fresh meat is used, cook first

in fat

1 ,. u-n pepper

‘ 1., hum sized can tomatoes
,l l! n».
-.:. ll nun red kidney beans

Muir [ED

Valery
Nuns. pepper. until tender, add tomatoes, let simmer
will kidney beans and meat. cook one hour. season to I.
Iw zuldd if preferred with onions and pepper.

Mus. I{ll‘ll.\ltl) ii.
84  



BA RED PORK ("01’s

Sill‘t‘ potatoes into a ("«l\.‘\.'(‘l‘l)1(‘.

‘.\.llt‘l‘. Put into hot own for 1.)" minutes.
Natures. add salt and pepper, rover and bake for an huur.

Season with suit and pepper and dash of
Thom lay pork (-hnps on 101) of

Mus. l\'.\i:i. tx‘i.‘u.'i-:s.

SLll'l-lll ILL“ \.0. l

1 teaspoon mustard
1.2 cup water

lsltl‘v ham 34 im-h think

1 talilcstmun vinegar

itahlespuuns brown sugar

\.li.\' mustard. sugar and ruh surface of mcut. l’lilt'e in lmkinbu pan.
mater and Vinegar around it. cover, bake in hot oven.

NLH'I‘ID 1H.“ )0. _"

1 ~11”.- ham 2 inches thit'k 1;; (-up hrnwn sugar
’. ' lilcspnuns flour 2 (lups milk

Rut“ ‘ am with suga ‘ and flour. ('m’el‘ with the milk and bake.

Pour

Mus. lu‘. \.l. MILLER.

EAR ROLL

 

unds ruund steak1‘;
Fliliuu‘

‘u rup t-rushod ml‘nilukesips [tug noodle-s. ('Ullkl'll
'-_‘ tvuspuun suitnit->[tl10n5 tat

l [tulspnull salt.iqmuns pri pared mustard
.u k pepper

“3

.illll —

'11“ 1

full

".Hl Ihl‘ mustard un-r tht- t-ntirc- uppvr surfuua
iny mixing Illgt'lllt‘l' tho innrwlivnts in tin- Ul‘lll'l‘ uiwn.

“my.
‘x'i Hip haw.
“mun muat.

2 toaspmmt‘uls [tl‘vpureti mustard

~ttak with t-lean I'llllh. pnund \\u-ll un lmth sides, Svasun with suit

\.l:iku :1 lilliug t'ur
Fill the

"1 the mixture. and roll as for jvll)‘ ruil.‘ fasten “ith tultllutil'ks.

Hill on all hut one side in hot i'ut in lmttum nf \\".lll'l‘l('~.‘\. t'lNIkl‘l’

Turn untn tuurth sidl- :ind .‘ll‘l'.'lll'L.l' uniuun and rarruts

\.lt:.~. (ii.i\i:|: l'.‘\.\\'>'.

HI'.\I.‘.\RI,\.\' tu'tll'l. \\.'II

in»; . render I.’ slives nil hill'llll with ." sut’tH "'Y‘I'll'a “m” “WW”
I hamhurgvr stvzlk and mini: 10 inii‘utm. Jtrim: all the time

m nt‘ tnmatn Still}! and simim-r 1m It” '
nu) small hits. Butter puilxlin"... did-
muat. etc. repeat. having (‘hL‘f‘SU wt

"tunv

“iii i

‘hi 1..

~.\ will

1.1).;

'“" “'r\">.‘t‘l'vr-.\‘ ti Ilt'l)])l('.

‘2 pound mm-nruni in salt “titer t‘nr unu huur, llH'nL' a double huiltr.
Add 1

Tht-n
t‘ut u puund uf

1] nt mamruni. thvn
'r lulll'l’l' and haku

\l t'\\\n\’.

’I D

l....i‘4.



l'Illt'kEN .\ .\ ID .\’l’.\(.‘ H E'F'l‘l

(‘ook 14 pound spaghetti in hailing salted water for It! minutes or um”
done. Drain and add 12 mp of milk or (-hieken stock. 1 cup or more of
cooked t'hirken cut in small piet-es. 1,. cup finely (-ut celery, 4 to 6 mush.
rooms cut in pieces. salt and pepper to season add 112 tablespoong film
Stir all gently together until thirkenvd and boiling. Pour into a buttered
baking dish. spread a thin layer 01' buttered dry bread crumbs over the [up
and bake 10 minutes in a hot oven.

Mus. \I‘. EDWIN l'lnrtz.

SOI’R BEEF

Take 5 pounds of beef {from the top 01‘ the roundt. Make a mixture of
1‘ vinegar and _'—’_. water Ienough to (over meat) with about :1 or 4 bay
leaves. 6 cloves, 1 large onion. Pour this over the beef and plat-e in a (‘001
place for 3 days. turning each day. Put the meat in the kettle and pour
over it the vinegar and spice mixture, add a little salt and let simmer
along until done. When the meat is about half dune add 6 or 7 ginger
snaps and add a little sugar to taste (sugar lwimz optionalu. When meat
is done remove the kettle and strain the gravy.

Mus. .\l.l'.F.lt'l‘ liurrnnmxLuzl.

NIEXH'AN HASH

1 small lynx of spaghetti
43/ quart onions. (-ut fine

1: Cups celery. rut tine
1 pound ground beef

1 ran tomato pulp

1 green pepper. put through
grinder

small quantity pamley. (-ut tine

Fry unions until they art a golden brown. l’ut in a ('(H'Cl‘t‘ll l>‘dki11g|“511
and bake one hour. When done. put some grated cheese on the top and
.‘lare hark in the oven, uncovered. for time enough for the t-hvese to melt
“VI degree F. temperature of men.

Mus. B. W. l’u'rrnlt.

QI'H‘K DINNER DISH

1: lmx medium sized noodlesl pound freshly ground round
1 run Campbell's tomato soup

pm Bundles on to boil in plenty of salted water whit-h will take about
."n minutes. Put a good sized View Of “wt” in “ skillet and hm" “e”'lml but in ground round and break with a fork into very small pimw. keel‘
trnn: until every I)l(‘(‘(' is well liruwnvd. drain noodles. Mr!” “'“I‘ me“!
When \wll mixed add ran Campbell's tnmatn soup. stir mml 11‘4"“g 1M
3.31: “ml lu-ppur In mute, plat-o on hot platter and svl‘Vl‘ -"«' """" SN”!
Tr 'lll‘l t-_Lo- ‘_ ltwi" m prepare.

Mus. \\'.\u ; \\' ||.~..
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M .\ LLtH’l-lll (‘llll'h'l'li'

i 5-pound chick-Ln lrntiu-r rut)
1 quart brcutl cnhcs ivcry dry!

3 medium potatoes

sm-r chicken, cook tr-ndI-r in water enough that when dom- only about

1mm rcmains, :iddin'L. salt whcn nearly (lone Skim fut lrom broth and
pour ovr-r brvud cubt-H. tossing well. Dive potatoes Hlllull. rook In Milt
untrr until just barely donc. (‘ut chicken us for ualzidinot too small—-

mix with potatm-.~:. A little gram-d onion and minced celery may b1.- :iddcd
if desired and prp-cr to suit taste. Place in baking lliuh, 4 Inchcu deep,
«mcr with thin gravy made of chicch broth, 1 cup milk tor morct and
flour enough to mukc right consistency: (.‘rm‘y uhould court- to top of
mixture Cowr with cubes. Bake In modcrutc oven until brown. St-rves 1IJ.

Mus. -Ion\, [Ins-5m.

\.l l‘.‘r\'l‘ LIIA l-'

1 cm:
1 cup milk
1 tubl-wpoon suit
1 teaspoon bnklng powder

1'7 pounds round steak «ground!

'2 green pepper
1 small onion

ll (l'ul'kOl‘S

Filoi- Impper and onion iine and add to ground meat and ('ruulwd crackers.

.\Iid In ‘tcn e'LL'. milk, salt. and barking powder. \.iold into in ion! and cover

Mlh s! ipH of bacon and xiii-pd tomatoes. linki- for 1 hour.

.\|u~.‘. illunr \.ll‘llnli\.l.\\'.

BAKED l lll('l\'I-I\.' AND \IltlllLl‘ZS

". t m or jars of chicken and
noodlLs

l v n or I»; pound mushrmnns
u
~ I ‘ It‘s hoary wliitt- Aziucc

1’. hurt] boilcd eggs
1 small onion tcut tine). parsley

and pinn-nto

‘..i|.\ r-Il and place in groin-acti baking dish. Sprinkle generously with

“Hull 4 .nnbs. Sprinkle with paprika. lluke 1% hours In moderate oven.

“'liltc h‘uuce

2 limping tuhlespoonn flour

1-; [cu-spoon fill".
it i ‘md bum-i

— ' its milk

““I' ‘IHII'r. mix ilonr with butter, mid milk and suit. lA'l molt (or live
Imnm. “I”. mmmmly. If w“ “.30 (“.511 lllll‘kt'n. boil until tender and

'l" ‘" ‘inlll Ilium-N. l'se twlcc us nnmy liruml took-'1! noonllcs III chicken
c box until time forTin” ‘ in- made the day lit-lore and krill In W" 1'

hilinw

.l H‘, \\ _ .Inll\\ll\’.\l

D?
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-

Il_-II—
I
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HI'NGA RIAN GOI'LASH

Cut about 1% pounds beef in inch squares, and brown 2 tablespoons“
shortening. Add 1 teaspoon salt. 1,5 teaspoon pepper, 1% cups water, in.
chopped tomatoes. 1 carrot. 1 onion and let simmer 5 minutes.

Next add 1 cup diced potatoes. 1 bay leaf, 2 whole cloves, is tenpoon
ailsplce. 1 stalk celery. 1 green and 1 red pepper. Cover saucepan and let
cook 1 hour.

Add 1 tablespoon parsley. 1 tablespoon flour in a little water. and cook 10
minutes. If necessary. add more water while cooking. Serves 6 to 8.

Mint. Sunni. l". STYEBS.

WEINERS DE LI'XB

Dip boiled weiners in wai'tle batter and try in deep in until brown
Drain on brown paper.

Mus. (Duran I‘Ivms.

HAM AND RICE

Take one medium sized slice of ham. rub slightly with mustard. Place in
skillet. or pan. large enough to allow space for one cup or uncooked rice
around it. Cover with one quart of milk and cook for one hour in modem:
oven.

Miss Haws H. WEBB.

ESCALLOI’ED LAMB “'ITH RICE

Butter a pudding dish. Put a layer of bread crumbs. then a layer of sliced
lamb. I! one has gravy, put that on the lamb. Then put boiled rice in I
layer. Sprinkle top with thin layer of bread crumbs, points of butter and I
little milk. Chicken may be used in place of the rice. Escalloped beef W
b? used in the same way. using tomato Instead oi’ rice. Bake one—hall ha"
in slow oven and let it brown.

M as. ls.\.u' Hus.

JELLIED HAM LOAl"
l tableapooniul gelatin

‘7 cup celery
‘1' cup (round union

1 “hie-900nm} Eamon juice
1 (“D Inlyrw

2 cupa or ground ham
1 chopped pepper
2 hard-boiled can rhoppod 3"

6 otuled olives

a“
JMix I” ingg';

ha“ been rln
58ne cl‘ht De: .7

d.“I. [ntn maulPD m

n1,

Add the mayonnaise lut.
-ld water. Chill and nerve Oll 1"" "'9‘

Man. U. “1‘”

 



I'M-'3' IN INA .\ k l-I'l'h'

Rnll him-nit dungh In nhuui '2 inch in lhivknu-nn. l'hm- wuinvrn :m Illnmh
and mil up nlhmnn: L'l'lll'l‘uuu uwrlup. Loun- i'llllfl ()llt'll ['rtwn lvnxihv

um- vdgo down on IlllllL'h. Fry in 1‘09” nu uhunl 2‘1. Ininlm-u llruin nn
hrn\\‘n Dfllit'r.

Mus. “LIVIIII l'3\'.\\,'n.

Illu‘l'IF kll|\I-.'\' .\ l..\ 'l'l-.'lili.\l'l.\I-.‘

2 ln-i‘f khlnvys
i h-mnn

il-_ Inmpnnnu ground rlmww

l qnnrl qul 1 pint mm \vnlvr
ll lvilNlilIUlIH urunntl ulinpiru

prmn-r nmi Mull in Iunlv

(‘hup “lll' iln- kidnvy-A nnd put in n sluw pun with tln- mid wun-r, llilll lhu
lvlnun vul vol-y “no, mill illv HHHDH'U illlll vInu-u, pl'lllll'l‘ unti Mill Lu! lmil
ulmul hnin‘. thicken slightly. \Vln-n In tln» turn-n rvudy in nvrw. mill 1 run
nhvrr) “inn.

Mus. i‘nnmm. .\. “M1.

Sl’ll'h‘l) Bill-IF

a ‘ Innis chuck must
i :mpuon mustard semi
l wrue onion (whole!
I liH-ZEI‘ snupa

I! [my lvnvrn
I} flow-H

‘,-. \‘im-nnr 5'" “'Illl'l‘

\.l..‘ must he ('UVl'l‘Pll. the hulh niwnyu In In- M vinvuur nun] 3:; wulvr, Kan-p
ii In! . lln-uu (lays. 'l‘ln'n swvrnl Ilnn-n. linil nniil h-ndn-r, nlruin (in. wnlor

“"11”! u. ihi‘ll lhifkt‘ll lnr arm)"

INIIIIIDIIIILN

I lvunlnmnn lmkinu powder

1 luhhmmmll lurd
_ nun flour
._ .mpunll uult
. 4|) milk

“‘ ‘H Illurmlh-nlu. then lldll milk. drop by umnnrui Into Iu'lllI' ui lmlllnx
""" “Oil 2" minnlvu by Mark. lln not I"! ruvvr nnlil dum- Mlku 13

MIN. \\'.u.'n:u Wmu.



VEGETABLES, PRESERVES, FRUITS

Fruits, Jellies, and Marmalades

l'R.\\Bl-IRRY JELLY
1 pint water1 quart (‘ranherrics

1 pint or 1 pound sugar
Boil 15 minutes. put through fruit strainer. Put in glasses or mold:

Mus. .\l.\r.i:i. .lonxsm.

ORANGE lll'lLN-‘ll'l'
Slice thin rind and all .‘l largo seedless oranges and 1 lemon. Pour orer

fruit 1] glasses water and set away for 21 hours. Then hoil slowly for one
hour. After boiling add 4 pounds granulated sugar (5 cups! and set away
24 hours longer. Then hoil 1 hour and 25 minutes. Pour in glasses and
cover with paraffin.

Mus. “'31. llt'h‘mizix.

CRANBERRY JELLY THAT ('.\.\.\'0'l‘ FAIL
Wash one quart of u‘anhvrries. add one—half pint measuring cup of hot

water. Let rook till soft. i’nt through potato rim-er. Stir in gradually mu
measuring ('ups of granulated sugar. Do not boil. Put in molds and set
away.

)lns. Wu. Ii. "ILL.

BAKED ('R.\\.‘BERRll-Zh‘
1 pint Cape Cod cranberries 1 pint granulated sugar
1 pint \vator

Make syrup of sugar and water, hoiling 5 minutes. I‘our rranberries in
Syrup Cover tightly with lid and bake in hot oven 20 minutes. Lea"
covered until cool.

Mus. .loux ’l‘. l'.‘\,'snu.

PEACH )l.\ .\'(.‘0ES
Seven pounds pearhos ureight after stuffed), 3 pounds sugar. 1 quart Du“

vimgar. 1 ounre stirk cinnamon and 1 tablespoon cloves {or the Si'mi‘
SLlN'l tirni free stone peaches. Dip in hot water. wipe to remove fuzz. CI“
in half. remove seed. Fill the cavity with white mustard seed and one clove
Fit halus together and tin- securely. Plat-e peat-hrs in a stone 1'31 m“
a m, run of sugar, vinegar aml spit-es, pour hot over the {run ConIiDUE
for three mornings. Seal in glass jars. “'ill he hatter if ailom-d to stand

a touple of months before using.

MRS. -ll|ll\ l.. .\I.I'm'|\'-

I’lNl-ZAI’I'LI'.‘ AND APRIHDT \.l.\R\.l.\l..\lDF
Roll 1‘. pounds sugar and 12 pint water. Add 1 can (."u‘

jllll‘t‘ and malt-d rind of 1 lemon. 1 pound dried upricols ' '
soaked orur night. and boil 2!“ minutes.

mu. pl'nt'flPl‘Ie‘
1 love We”

 

Mm r W“
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("HM-12 ll.\lt\l.\ii\l|l-l
rl Iemuns6 oranges

1 grape fruit

1w] fruit and cut away :is Tlllfl'll nf whitt- inside of skin as possible.

shred with srissnrs. I'uttlng fruit in Hillilll pier-ea. Put all tuxether and

manure. Add t'tllllll quantity ut' (-uid \mter Lt'i stand in earthen dish over

“in In morning hm‘l 2“ minutes Remove from tire and let stand until

nut morning. then measure and arid same amount of granulated sugar in

nu Imu- trult and water combined. Boil until it thickens.

Mus. \\'\.i. A. ltwnixuiint.

Ql'th‘l‘.‘ HONEY

End 't‘:t'lllt'l' 1 pint water and 1 pint sugar until it syrups, add 1 cup

min-d 0|.“an and lmil until clear. Prepare syrup heture grinding fruit and

fruit in boiling syrup immediately utter grinding to prevent

mun: .ark. Put in small jill'hX

 

Mus. J. W. l“l.l.'\,ll\.'ti.

(FRINGE ‘.l.\lt\.l.\l..\lIl-I
It lemmas
.‘l quarts ('uld water

. xngrs
.nds sugar

“.5 ‘iuit and put tlirnugli meat grinder using course (utter. nut in
MM ‘Ii thtt'l‘ and let stand over night. llnil gently tun huurs. add
rumr huil half hour, or until it jellies.

Mus. ll \\lii.'l‘ll\’ .\. llnui-m.

t-‘th-‘Irllth‘ll FEARS

l .nclx part-«l and slim-d mum ll small lemons
'i Allll ginger mm 1 rup water

’ .nd~. sugur

‘Il' H’LI'r rrmt as small as possible. add water tn ('(H't’r well and lot
with ) make u strum: dorm-lion. Strain M! the water. ut which there

"1"11“ ‘ nne ('up. add to it the lemons. rut in thin sllt'l's (lHS'Lfli'Il seeds)
vnd: until peel is lt-niler; add sugar und “lien dissolved wok nnlll

l" L" 't‘IlllI‘I‘.
Mus. ll.\.\iii.’in\.‘ .\. Utml‘l-Ilt.

AIR-TIGHT l’l-ZM'IIIES

I ‘ Av .thluw Douche» Pure and nut into halves. puck in jars as close

' r“ ‘1~-. Make syrup for 1 quart jar.
1 pint boiling water

I" I' nun-1r in “'iltt'l' then pour over fruit. It fruit is not entirely

Hm I!” "D Wm) wumr- Pl” UH tops of jute but nut ruhlu-rs. place jars

uruuml nnti underneath them to

r until lure are almost

.nund urunulutud sugu r

'n li- ltettlt'. halving t'lOlllS m' ext‘lesim'
“"1- int-king of jars. F1411 kettle with tepid writ“
"V" Boll about In" ininutvs. then 1|‘>l fruit with “"4" m SE2 "3!“ hi:~21. 'er rt-inm’lng Jan's see that the (rut! 1" "“'"‘l Mm “mp - a

4
" . a nu scnlillt-rl‘, 1r. nut enough in .lurs, The“ I“, K,“ “W” J ‘ V“-

“H. l'l.'l"\'i‘ul\.' Intuit.
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('l’rltl‘s Fl” [1‘ \l U!“ \IlAlll-I

1 gin-Apel‘ruit1 orange
l lemon

(‘ut In Dlt'x'vs. remove seeds. put through course grinder. measure, add
l'lxrm‘ times quantity of water. Boil one hour. moasure. add equal parts a:
sugar and bull until thick and soft.

Mus. I‘ll.\lll.l:\.‘ .\’. Aliznun‘r. .llL

ORA .\ G F. )l A R )l .\ l..\ Ill-I

6 lemons
10 pounds sugur

1.“ oranges
1 gallon water

(‘lvan fruit with stiff brush and wipe dry. Cut crosswise in very lllllJ
>l.us reJert the ends and pink out llu- seeds“ Pour the water over the
[run and let stand 36 hours. Then put it in u preserving kettle and let rout
~ln“ 1} two hours. Then add sugar and cook one hour or until the mixture
n-i‘m‘ llnlf ll1(- quantity will make 10 small ni'.i_\'onnui‘s.e jars.

Mus. llm\'.\m| lu‘. \l‘lruluzr.

l’l-IH'II 0|! PEAR )IAIHJALUII-I

2 urungt s7- pounds of penrhl-s or pour-4.
tground nr rut in small plot-m) 1 lemon, ground fine.

rind and all.1 pounds or sugar
1 large run shredded pim-upple

l'ut .nll lngrvdlents into a kettle and cook until thiL-k For pear. a little
bar nun he added.

Mus. W. In‘. l’.ul..

llHl'BA RB ('ONSERVE

1 orange
1 pound raisins

l pound> rhubarb
.' pulln|l> sugar
1 l. mun

Add nuts ifl'n-l noslns. lemon. orange. line. Cook about 20 minuth
“nu

Mus. l-.‘. M. \‘llulnz.

SPICE]! GRAPE I’RI-ISI'IIH' .‘h'
2 teaspoons cloves
2 teaspoons rlnnumnu
2 teaspoons ullsplre

l pouml> Krillles
; [Mun-ls sugar

3‘; lup> unegfll‘

llllhv lll" grapes in cold water, drain and squeeze the pulp from the slim
ill I (lll' pulp grzulually for ten tnlnutes, untll the Seeds (‘ullll‘ am “5‘-

1'» ~ lhr-IuL'h a sin-n- just fine enough to keep huck seeds. (‘nuk 5mm- mm
UM MH-‘Kar ten minutes. then add sugar and spices. (‘ouk unnl lhlt‘Kfn'd

.«lzzlltlw
AIRS. (‘. Sm l1" '\ I’D“
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Vegetables

EGG PLAN'I‘At'lll‘.‘0|.I-2 STYLE

Pure one medium sized egg plant. vnt in thick SilCefi, and these into cubes.

"1 in boiling salted water. cook until tender. usually twenty minutes. Melt

mo ablespoonfuls of butter. add two onions and 14' green pepper (without

seeds) chopped line. stir and blend until bright yellow. then add 1% cup-

of bread crumbs. 1% cups of tomato and dash paprika into drained egg

punt. Cover with bread crumbs and piece of butter and bake in hot oven

treaty minutes. Serves 6.
Mus. “'ALTER “'sz

CORN SOl'l-‘I-‘Ll-Z

2 tablespoonfuls of flour
1 can corn

few grains pepper

1 tablespoontul butter
1 cup milk

1‘. lenspoonfuls of salt
2 eggs. separated

)iell the butter. add the flour and gradually pour on the milk. bring to the
bolliliE point, add corn. seasoning. yolks of eggs beaten until thick end
lemon rolored and whites of eggs beaten stiff and dry. Turn into n buttered
dish and bake In a moderate oven from 25 to 30 minutes

Mus. (l. 3. “Cum.

BIHH’COLI A l' G RA'I‘I \.'
P2. .' leave! oi! stem and cook leaves for half hour. Add the broccoli

flown“. having pared the stalk. cook one hour. add salt to taste and the
hub wf IA, lemon. Drain. muke sauce of milk. butter and flour according
to u mily of broccoli. mid grated cheese to sauce and pour over broccoli.

Mus. “'M. B. HILL.

('OILV l’l'DDING

1 fl golden baniam crushed corn, 2 eggs beaten light. 1 teaspoon salt.
‘. ‘vaspoon baking powder. 1 heaping tablespoon of flour. 1 tablespoon

sun. ‘2 cup milk. 1 tablespoon melted butter. pepper to taste. Put in
Mr baking dish and bake be hour in fairly hot oven. Serves tour or five.

Mus. “'31. B. “11.1.

CHEESE SOI'l-‘l-‘Ll-I

‘5 cup milk
‘a teaspoon salt

3 egg whites
% cup cheese

'llhlespoontuls butter
dash pepper
"Hg yolks
unblespoons flour

m butter. seasoning and flour together. ndd milk end cheese. cut fine.
‘ Hm wixlure in the saucepan until the cheese melts. Add well-beaten e“
. ‘51-1. AIM] fold in the stiflly beaten whites. Put in buttered casserole. Bake

3“ ! mules over low flame.
MIKE. ILuun‘ l‘. CANS.

 



SWl-Il-Yl‘ POTATO Pl'l-‘l-‘S

2 cups mashed sweet potatoes
12 teaspoon salt

8 marshmallows

1 em: beaten
,115 teaspoon pepper
12 ('up crushed cornflakes

If mashed potatoes are unseasoned, add salt and pepper. Add beaten egg
It mixture is dry moisten with n little milk. Form eight balls. Pres“

marshmallow inside of each ball. not letting the marshmallow show, H01)
in flakes. Fry in deep but fat until brown. Drain on brown paper. Sen-e
hot.

Mus. ALBERT Bm'rnoimtm.

SWEET POTA'N) (‘RtIQI'l-ITTI'IS

dash of cayenne
1 teaspoon grated lemon peel

1,2 cup chopped nuts tpetans or
English walnuts!

cups hot mashed potatoes
teaspoon salt (scant)
tablespoons sugar
tablespoon lemon juice
lump butter lsize 0! egg)HF‘IQD—‘I‘

Add the seasoning. nuts and well-beaten eggs to hot potatoes and beat

mixture until light. Shape into bull-4.. roll in bread crumbs. then in egg

and again in crumbs‘ Pl‘dt't‘ ('i‘oquettes in refrigerator for it while Fry in

deep hot fat. Drain on absorbent paper.

Mus. S. ll. It‘.\\.'n.\LL.

\.'l'A(-'III‘IT'I‘I .\ \ll .UJ-‘l

Cut into small pica-s 1 onion. 1 grevn pvpper. 12 stalk celery. Fry In

three tablespoons nit-llvd butter or fat for 3 minutes without browning. Add

2 tablespoons tlonr. Wlwn thoroughly blended add two cups strained toma-

toes. 1-). teaspoon salt. 1 tablespoon sugar toplionnll. Cook until mixturr

thickens. Pour over ‘2 package spaghetti which has been cooked in boiling

salted water until tendm‘.

Mus. LUI'IS l.. Silt\.'\..\\.to,'\.

I’U’I‘J’I‘UE‘.‘ .H' GRATIS

1 quart din-d potatoes Iboil 5 minutes), 2 tablespoons flour in l cull ""‘H‘V

Into this sum-c beat 1 tablespoons nit-lied butter. 12 pound rhwse. 1 Ya“

pitnentot-s or 1 mango pepper and suit to taste. l’l.it-t- illlu buttered db“

1 133'” I" llulntocs. then a layer of sliced ntangovs. t-ln-tw 5111501111":

melted butter sum-v and lh‘lkt‘ in a moderate oven.

\.li:~.. ll \I i'\\\‘ll\.
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BA Ii" El) l-Ii-‘h'l’lnLVT

\\'n.~h eggplant and cut in half the ll‘ll'Llll oi the plant. Sconp out tht-

u-nter. inkini: euro nut to hrvnk the shell (‘uver the pulp with boiling
“in and ('00k until soft. Drain. wash and add:

i gratvtl union

1 teaspoon snlt
1: vuntul bread crumbs

1 red nvmier. chopped line
172' teaspoon paprika
114 cup \vlliu- sauce that too thick)

\.ii.\ “'0”. Fill shells. Brush with water and then cover with bread
(mmm and grated t-hevse. Rake in hot oven 2-5 minutes.

Mus. \\'. \.l. Bl nu.\\'.

H A "VA Ill) B I'll-'TS

1;- cup vim-gar
12 cup water

L._ «up sugar
1 [Jillt‘spoull cornstarch

(“wk until thickened. pour over cooked beets and let stand about one hour.

M Ih‘. 1 -‘ tun-1.1: SII‘KEL.

S’I‘I'FFI-ID PEPPERS

2 tablespoons butter
1,; cup white annu-
3 tahltnqmuns ln'c-nd (-rumhs

salt and pepper

- rm-nponpers
l nlun finely ('h()[l|)(-‘(l

allylt-spnnns lenn raw hum.
inn-1y clumped

t N’lll'e from the Flt'm end of l‘fll‘h pvmwr, Return-u svvdn nud llnrln)"
l"'l - 15 minutes. (‘nok nniun in butter 3 minutes Add ham. thvn ('rumbs.
ihw lntu sauce. (‘uol mixturo. Sprinkle the In-ppI-rs with suit, till with
H» mixture. cover with linttvrml hrvud (‘rllnlllh' :Ind lnike 10 minutes.
Sn. n must with whim shut-o.

\llns. l~.‘\|\.lt\ \i"l‘l".lll4l'.\t'..

  .‘ I-‘(DNlll'l-Z(‘ll I'll-IS

1 cup fresh breadcrumbs
lump butter

.3 (-ggs.’

up milk
up yrllow cheesi- (cut or
gratt‘dl

‘vnn'h salt

i milk into a double boiler to heal. “'hen hut. add the (our followiuu
-II- -nts Beat the \_‘olks and whites svpnrntvly. Add the contents of ")9
'1‘": hulk-r lo the beaten yolks. Paid in tho llt'illl‘i) whites Pnur into a
"‘1‘ 1! baking dish. Bake thirty minult-s, Servo ilnniodiutt-ly.

Miss l‘.‘l.l'/.\Iil‘,'l‘il I'u'n'tm.

 

 



FR ES" .‘II'SHIHHIMS

Pet-l and svrapo stems. out oiT the ends. Cut in small pieces and wash
Drain and put in a pan with meitvtl butter. Cook slowly—put on lid. clay.
and lvt stay in pan for tiw- minutes. Salt. pepper, paprika. Dredge over
with ilour and put in (-up of rich milk. Lot simmer until gravy thickens.

Mus. Tumns Bun.\.\'.\‘.\x.

ASI'AILHJI'S SOI'I-‘I-‘LI-I

2 tablespoon»! flour
1 can asparagus nut in small

pieces)
12 ('up American grated chat-so
lg toaspoon salt

2 tablespoons butter
1 cup milk
1 teaspoon grated onion

toptional)
3 eggs

1,1; teaspoon pepper

\tlakc sauce of the butter. flour and milk, let cool slightly. Add to this
lhl’ heatr-n yolks of the eggs and other ingredients and lastly the beaten egg
whites. Butter the baking dish. pour in the hatter and set the dish in a
pan of hot water. Bake slowly for forty—five minutes. Serve at olive.

Mus. L. J. llt.‘.\'rm'uTL‘.

SPANISH RICE

1 green pepper
2 cups tomatoes lconkmii
1 teaspoon salt

2 tablespoons fat
3" ('up rice
,‘q.’ pound cheese

(‘ook rim- until tender ulralm. (-hop onion and grown pepper line. Saute
union and popper in fat to a light brown. Add tomatoes and salt. add rice.
imur into buttered baking dish. sprinkle with cheese chopped ilne. Bake
m ‘]In\\' uw-n until (-heese melts. serve hot.

Mus. .ln||\,' \\'. .lmnxux.

 



PICKLES

('llllilil-S'Al'l'h‘

1 pcrk ripe (alliances, peeled

and sliced

ll small hot red peppers, chopped
1 quart onions. sliced   {PM 1 hour and add—

\I rup mustard mixed with a
little vinegar

_" cups sugar
1 quart vinegar
4 tablespoons salt

l'ut in cloth hug and add to the above——

1 tablespoon allspire, grounditalilrspuon ground cinnamon

1 iululmpnon ground cloves

mum to fire and hell for about 1 hour. Put in jars while hot,

Mus. Loris l.. Siii\.‘\.'.\\.io\.'.

SWl-lI-YI‘ l’ll‘h'LE ('H h‘lilll

 

lirmou wds and cover with vinegar and lot lay over night; drain in the

"thing 1 t-qual parts of sugar. Put into stone l'ftn'k and for seven

5 “Dini‘ “r well from llll' bottom or until all the sugar is dissolved; do

M omk . i keep them in the same crock.

Slim. 1‘” \mxs \.’. \.li:ulu'r'r. .Iu.

.\'“'l-I|-."l‘ l’l('l\l.I-.' \\'.\'I‘l'.‘ll\ll‘.'l.0.\ RIM)

.1 pints \‘im-g-ir

1. pound stivk t'innauuon

‘4 pound whole clown

I.‘ W. or rind
~ 1M; Augm- 1112 pounds

r , to 1 pound Sllgul‘l

l rm [1 alum water two hours. drain and IIoil in clear water onv heur-W‘I m‘ m: [mm “at” mm Human sugar and spires lput spit-us in bag)
Jill. ‘mil 'hI-r hour.

Mus. (‘||.\l:l.l.‘\.' \.'. \.li-.'qur'r. .lu.

SWI‘II-I'l‘ ('l't'l'llllER “(kill

1 quart vincgnr' 1’” 'Ut‘lllllllt'l’s‘
» "’ '1 ground ri‘nnaiuon. mace. 212 pounds liroun .xugnr

' w tied in thin inu>lin 1 pint \\.'II\‘I'

*In. ..I

‘“ Mu,
Illln'l‘fi u inrh thirk. boil ‘2 hour in alum \\ ill'l' dmm IN a 1m

1| \‘lnt-gar. sugar and spin-s and hoil one hour

\.ll:>. \.l I ll
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l’l-ll’l’l-IR RELINII

12 red pt-ppors
6 medium sized onions
3 l'lllls sugar

12 green peppers
3 ('ullS vinegar
3 teaspoons salt

Put through grinder and cover with boiling water and let swim]15
minutes. Then drain Add vinegar. sugar, salt and let come to boil and
simmer 35' or in minutes. Put in sterilized jars and cool before sealing,
Malta 6 pints,

Mus. “'ILIJAM .\l(‘h‘o\v.\\,'.

“RI-LU) AND Bl'T’l‘l-Ilt l’lt‘k'lJS

2-1 cucumbers
2 (-ups sugar

".4 onions
1:.- teaspoon ginger
1,; nutmeg
1 teaspoon white mustard seed

1; teaspoon riunamon

1 teaspoon celery seed
1 teaspoon tunierit-

Slit-o t‘ll('llnllll'rS and onions. sprinkle with 3 tablespoons salt. allow to
stand 3 hours. Squeeze out of salt and add 1 quart vinegar, spices and
sugar. Ball in minutes and seal at once.

Mus. J. W. l"t.i:\.n\.l.'.

('.\T\.'l'l’

“'ash. cure and cut in sections 12 bushel ripe tomatoes. Add 3 large
onions, chopped fine. boil 4 hours. strain and addv

3 tablespoons salt 2 tablespoons Mat-k pepper

3 tablespoons ground ginger
it tablespoons ground liorsvrmlish 3 pints strong vinegar
1 pound sugar or more

3 tablespoons ground ('lut‘os

[loll additional hour, bottle and cork. Need not ln- svaled.

Mus. H. I". (‘l..\l'.l\.

)ll'S’l‘A RD l’l(‘ KLE

I.’ L‘IFL’C tut-umbers
1 quart small onions,

6 large sweet red peppers
2 cups brown sugar
1 lit-ad cauliflower‘_ pm k grt'l‘l] tomatoes

I at .1” Into small piu'es. salt and lot stand sm’t-ral hours. Mix l (“P

zit .lr _ vup~ brown sugar. 6 tablespoons titustard. 1 tablespoon tuna-m

:‘x -n\ lll'll uold water to makv a smooth paste. then add enough Vim!m
W , quarts. Boil this mixturv until it thickens. stirring ('DDSIUDU."

u in .. '.'t v Ildvs and took until lit-atvd through. After mixture is lmilfil

: mm- ‘ and the t-aulitlou'vr is t-ookt-d a little, add 6 small red WW9“

Mus. (‘. A. Tom:
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SWEET [’K'kLElI I‘L‘M'HE‘.’

1 tablespoon whole alllplce
I pounds grnnulnted Iugnr
1 tablespoon whole cloves

. "a parka twhile cling),

‘ I.“ Ibole
; rm rinexlr

“ma "up... remove skin and oil bruised spots. Place spices In small

«‘19:! int Pllce peaches In preserving kettle, odd suur. rlnegu
_ Wm Boil slowly [or four hours. Place In Jars nnd cover rm;
1“ an moi.

Mus. Eu \.|.\ S'rrznuxm

I’El'l'h‘ll Ill-ILlh'Il

l2 large onions
2 teaspoons mustard need
2 level tablespoons salt
3 cups sugar

_--_ "4 mt: isweetl
1‘ m NW"! “VG?”
w celery seed

. mu m

uni ms and onions (mediumi. cover in boiling water. let and
mu Drlin through colander. Put flll ingredients together Ind
Jams.

Mus. \V. l-.‘. l'.\rl..

('l'('l')lBER l’li‘h'llli

1 teaspoon whole nllspiu
l teaspoon celery seed
1 lennpoon musl-nl need

can large Iour pickle-
:pud‘ rranulnted sugar
2' Imp" whole cloves
'. lawn r :nnunon

'31 Wile w h In. disks. Put in mono jar. Add sugar and unicel. mil
v.1 (are: - eith ploter Mix well [or thrue mornings. Put in nlnu jun.

um for r. .' my time.

Miss i'uum.‘ h‘. H'ruw.\u'r.

“’ATEIUII'ZLON ‘i.\\'l'.'l‘2'l‘ l'li'ltLE

an“ Wu“? u! watermelon.
“"1 “3' Non with a Mile while rind. (‘nt 0:! nll the red and green

mm. 1m" ' "Dd. Weigh Il. cut it Into cubes. and lay In weak vinegar

m "I" nIsht. Next morning drain oi! the water and pul It in

In" b0“ until clear inboui one hourl. Pour on the water um!
."I u m c“ “I?!” and let It gel periectly cold Make a syrup. allowing

EOEUT‘hud“ "" "1 Dlnts vinegar. one pint water. V. oz. Mil-k l'innnnwn.
1:1: dmzl: "NOE ‘0 "err Iour pounds of rInd‘ When the syrup begins to

‘ "'"m- “d DU! it in the syrup mixture and let it boll one hour‘

Miss ‘.Illll.\u \.l|vn.\r.l..
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SPANISH I’H‘KLI‘J

- dozen t‘uvumlu‘rs (medium size! 2 dozen whole small cucumber;
cut blocks 1 limit! cauliflmrer

1: gal small uninib~ ‘.’ green peppers
‘1 gal. green iolnaloes

Sprinkle ‘1 pint suit over the above and let 1113' over night In
morning drain and ndd ‘2 oz. each of mustard seed. celery seed and tumerit.
‘2 pint horse radish. 32 pound brown sugar. Mix all together. Carer wnli
vinegar. cook slowly.

Mus. 1'2. \.l. \.lll.l.Ell.

SWI'II'YI‘ (‘IIOW ('IHDW

‘; peck green ionmtoes
1 large bead cabbage
6 large sweet green peppers

‘--_ peck ripe tomutoes
6 large onions
2 large red peppers

Put all through a food chopper. not too fine. Add 1 (-up salt. let stand um-
night then drain.

1": quarts vinegar
14 pound while inu~.turd Heed

1 tablespoon ground mustard

.1 pounds brown sugar
1 cup grated horse radish

Le! (his boll n few minutes. mid llll' solid fruit. iheu hoil about 1‘; hours

Makes [an pints. \.iude nud tvsted liy

Mus. -|. IC. \.It‘i‘u\'.

INDIAN IKELISII

l peck green tomatoes ground in men! grinder. sprinkle with suit and 1?!

stand four hours. Drain good and mix with the following:

6 large onions 4 red peppers

ground in meat grinder. udd

J"; pounds brown sugar (or white) 1 tonspooni’nl cinnamon
more it ili'Sll’Pd 1 tenspuonful cloves

1 tenspooniul zillspit'o salt to taste

(‘over with vinegar and boil slowly um- or two hours.

Mus. A. 1'. i'li"“ "1""
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DESSERTS

.\l’l'l.I-.' \.l.\(‘,\ll00\ l’l‘lllilM.‘
‘_<- tvu>pnun baking powder
% cup sugar (‘4 cup to be used on

1. (up ilour

1. teaspoon salt

x F“
ilnnlesl

llnbluponns butler l." tablc- 4 apples

slwlllh In 111- list-d nu applL-st 1 teaspoon cinnamon

5m flour. baking powder and salt. Bvat egg. add 1: cup sugar Add 2

ublespmms moltt-d butter. Add flour mixture. ('11! apples in hunt-red
mm: dh—h Sprtnklo with 1‘ cup sugar and 1 teaspoon cinnamon. But
I‘m '_ uhlvs'pixlllh buttvr. l’our batter over apples and bnke 3;. hour in

gallery? oven or until apples are mil.
MRS. EIIWUUII Mosllill.

\.l0L.\‘\.‘\.l‘I§ l’l'lll)l\.'(‘-
1 cup molasses
1 teaspoon soda
1 cup raisins. if desired

3 cups flour
1 cup hot water
1 (‘up melted butter

Plat" in oven over pan of watt-r and cover. Make sauce ol butter

mi ~utir worked to a cream. add a little hot water to lllJ‘kl' it the proper

I‘ll‘hi' 1,1}

Mus. Juan: A. .\t.Li.'\.'.

APPLE Sl'lll'lllil‘.‘
nu! . ‘up~ ~Ilm-d apples and 1 cup “'ator 'a minntw Add ‘3 cup sugar

.nvi v .iilUlH lII minutl-s. in duuhlu lmilvr cook I cups milk. 1. teaspoon

~i.‘i' i]! i.‘i[)llll'll 1.1" iiiltitttL-«,' {\llll il‘]1|llt' ititsttii‘t' lllld _\'nl'k’~, oi ". egg“..

in bu .d add I tn-aspunn vanilla. 1. tuaxnoun lemon extract. h teaspoon

ilmun 'taI-t
l’u'. ' I ~hallnn' baking dish. t-m'or with jam. and whites 0! eggs in which

italdr in mi sugar hm ln-t-n :lddi-d [lake in “(MY oven 30 niinulm Sane

Nth i ,n rilhvr warm or mid Will wrro 6 to h.

Mus. Sun‘s]. l“. \u‘THZIKS.

SPANISH ('lll.‘ HI
4 (*L'g<.
2 tablespoons gulau‘ne

1 'll milk
'a - A alignr
' I cold watt-r I tcaslmon vanilla

Susi, latlne in the water: not milk on store and brim: to buillng point.
add tb- .vlatine to the milk and stir until dissolved. Beau 951K \.'Olk5- Sugar
and m‘ tugether: and when thoroughly hlcnded runlhlne With the «raided
Hulk n. uro. stirring constantly. Let ('llllll' again to boiling point Rvnmve

"0m ‘ r- and add the vanilla and beau-n on: While. Stir until “1-” mixed.

3"" lh in mould. SerVe with whipped crvam. Put in irrlmx [or >n~u~ral

mm“- txl set,
\.lt:~x. L. .l. “l'\'l'll| Nil.
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l'l'k‘llll.‘-IHH\N ("\RE

1 cup brown sugar, 3 tablespmms hulh-r nu‘lln-d [um-llll'l' lu ll'nn 4””,

(‘uke lmllvr

’-_- cup whin- sugar
1 tuhlvxpnun hum-r

1 9x5
1 cup flour
1 teaspoon baking powder

1,, cup milk

12 teaspoon vanilla

Arrange pineapple rings. pocunu. (-unscrvwl chm-Him. llllll'h' or any I *n'
desired In skillet ('onlulnlng melted hullvr and sugar. l‘nur (-ukv lllllll'l' um
fruit and bake in slow u\'I-IL Svrve will] whimml l‘l'l'ulll. If «mull .mw
can ls placed in renter or skillvl ln-{uro mixlun- I" pnul’wl in II II!‘.I\ I.
removed alter baking and center or cukv lillwl with \\'|H]I]le mum

Mus. ll. ll. In Mu,

l'l." l'.'.\ l'l'lJ-I l) ELIUII’I‘

1,. [muml Inurx.Inn-alln\\~,. xlxmn. m.I can crushed plm-uppl», drm‘n
In. cup sugar juim- 1: lvmnn

To this add one cup of Whiplu-ll l'llu‘llll ju~l lu~lnrv HI‘I'VIIILL Sun-w I.‘ In ‘

\.ll:~.. lit \1\ lnwx

.\L\ll\.‘ll}ll\ LU,“ “ llll'

l quurl murx.hmulluws rul lllln ~.m.1ll pin-mm“ \\'ln]l 1 pint or «1mm .mll

lluvur [u l.|~l(-. l‘uur this mwr llu- Ill-Il\l|m.|l|u\\.\ uml ~llr mwlhu- ll.nr
rmtl)‘ llll‘ lH‘SIll‘I’l \\'lllll‘~,‘ of [\\II rugs .lllll Mir lulu llu- mlu'slnnzlllmu .mul
ul‘mm; ddtl onl- tun cu]! uf l".1u:|i-.'ll \mlnuh hrul'u-n inlu Hll‘dll ]lll't'l‘
Scrw H-ry cnlll \vllh L'd’llllll'll Iz'u-rrivs. sprinkln-xl (In lnp. ll.|ll' llll“ quunlll.‘
hll~ ~Ix largo slu-rlu-rl glasses.

\.l|.-.\. S. l-Inu 1\ I'm 1.

.\l"l' l)l-.'Lll.'ll'l'

l slil'l‘r pint-upplv ‘n puuml unlnul nr [II-um Imam
.llllllll h‘ nunshlnnllmw l'lll up [i] ] rup rn-ann \xlnmml ~I1Il

lll‘bll‘l'lll

Lullv IIIIL'H~ m lnu- (lo-‘1) lung of run-mvrullu- ll‘llmul “mm (l‘ull inmw

npplv and nut mun Inn. ~mull mum-u u'lllll um “uh ulnmml xiv = “ All"
lll.ll\lllllllllll\\'~ .Ilnl llmurul “Ill! \llllllld ur .Ilmunrl .\rrull}m lx'lv

“\urin IN) u! n-l’riuvmlnr “hit'h h.“ hm-n “m.” “M, mm In”... Mm

Illrw llu- Illlxllll‘l- run-r “llh “him-ml ('I'I'.'llll. (‘Inll \wll m II m w Mw

Mus. l“ll|,lll'.l'.lI‘lx (w I“
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(‘II.\RI.0'I"I‘II RINSE

Hull 6 mnccnroons into vrumhs Gt-t hurd mm or dry them in oven. 6 or
\ (n.4, Indy lingers. Dissolve 1 tnhlt‘snoontul gelatlne ln 1.. cup cold
“Hr Heat 11,. cups milk in double lmilvr. Add 1 egg heuten well with 5

unwwnntuls sugar Add pinch of wit and dlwulvc gt'lnllnt‘. Set aside

\lml Flavor this with vanilla: and urnnm- julrv it will be wry sweet.

“1‘”, 1 plnl whipping vrount \‘t-ry stiff and \vhvn tht- geluttnn- mixture In

uzmnlnx to not thick ln‘ut in grauiuuily into the whipped cream it net-vs-

.J-\ add a littlv sugar. but only it nores‘sury

\\‘rlug a napkin out of cold wan-r and line It mould or pan with lL Place

ll lady fingers around the suit-s. into 1.1 of the cream mixture put the

-. Jed mncnroon crumbs. Then put a lnyvr of the cream on the botlom 0!

w. mould. then the mnccuruun mixture and the rest of the rrt-am on Inn

Turn oul when rendy to serve and decorate with cherries or any preterred

 

uxtfrorauon.

Mus. \V. \V. DAVIS.

SPAN lh'll ('RE.\ )I

Put 1 quart of milk in :1 double boiler and heat through Then add 5
at a box of Knox's gelatino. after it hus been dissolved in ‘q rup ut cold

utcr Add yolks at 4 eggs (tour) which have hot-n lu‘aton light nnd lu

'J>"1"‘l‘00n3 0f Krflnlllatml sugar added to them L‘s-o 1 pinch of salt and

taror in male. Cut in whit-us of eggs lnsL

\ilus. (‘II \tsz R. Muniti.

Ill-23H“ lll'T'l‘l-ZII

11mm and gran-d rind of 2 lemons1 up sugar
i :1: huttn-r slzo nt wnluut

llout I-nuugh tnliu anther sugar. egg. llllilt'l‘. lomun juit-t- uml rind
mix ."' well. Put on lire tmd just ll“ it hull nnlIl l'l lhtrkvns. I'nul slightly
ml i it tor live or ten minutt-a.

Mus. \\'. .\. BAILE‘.

.\ I'I'I‘ES' h'l'l'RI-Ill I-I

\\‘..» worn and pure tuur ;lmwlos. lom‘ing uno-quurtl-r 0t [hl’ skin on
Null .‘llt‘l’s with raisins and blllll'l‘ llml slowly for sure]: Inlnutrs um-
‘UD' Alt-r and one-half cu]: ut‘ grnnulnlud sugar. Puur Hymn urn-r ambit“,
‘Wk t'uverod pun on top of store until dunr Sprinkle uppll" with

hrtmn Svrn- usHun“ :1 and brown sugar and slip under hruilt'r tu
‘hw Allh whipped cream and cherry

\_ln\.. \\'\1. ll. llIl.I..

Illa"



EV-‘LISII I‘LI'“ l'l'lll)l\t-‘

12 pound Snlmnn rnlstns
l. pound rurrnnts
k pnund chopped rundiod uraniu-

pt‘l‘l
cup (‘hopprd and hlunrhml

almonds
1 (‘up milk
1 rup fluur

l n-upoon salt
1 tenspuun powdered cinnamon

1,. tvnspunn powdered allspn..
puuml sou-dud ruining
nunnd snot
puund bread crumbs
urutvtl rind and juice of one

lemon
1 cup lmmn Hula)"
l \wll—hvutun eggs
1
1

n
".5"

.f

tenspnun grated nutmvz
tenspnuu puwdvred ginger

Flour lht‘ fruit and nuts and let stand m‘vrnlzln. Then add suet and

hrendrrumlus and salt. then spices and flour. and last the wt-ll-healeu 02:;

Put In greased pudding mnld and bull [or fnur hours. This pudding mu he

made week Indore nerdn-d, \\'llon rundy m use hull one hour,

Snnrp l‘nr l'uddinu

I: cup butter
1 tablespoon mrn starch

l teaspmntul \‘anlllu
l.’ teaspoon gran-d nulmmz

1 cup slnzar
." cups lmillng “nter

gran-d mid and jun-v nt 1 hmnn

\tlns. “\l‘.lt\ l'. ('\\\.

ROLLED .ll’l'LI'I lll' “I’LINt-‘S

rnpu. tluur
lt-u‘~|w:n~1. halting powdur
ll'nslltmll salt
tnhltmpnun liultcr
l.1llll'~[lul)l| lurd

7.. vnp ~.\\'vvt milk
1 h'usplnln rlnnnmnn
_" [gilllq-wnutis hrnwn sugar
‘... t'nnklll): .‘lllllll‘fl ('lmppvd 1in

1: lvmun.._...‘mu

(‘rvam shortening. udd milk, flour. lmkinu powder and snlt, llull thin and
wwr Mill rhuppvd nppln-s Sprinkle ('innnmun and lIrn\\n sugar over an-

DIM, Roll and cut In 112 invh lungtliw, Sl'l upright ln llllllN‘l‘ll devp iihll

Sllr'v L, lenmn over dulnpllngs and cover will) [allowing sane».

Sum-I-

1 Flip suL'ur
1 tablespoon huttvr

‘2 teaspunn Mill

1 vup hm \mtvr
1 luhlvspnuu flour

\,lulw .‘iLILII'l‘ first and alluw to stand un lnu'k ul‘ stou- “llllt‘ mnluu:

dumpltnns~ [‘uur m‘or and around dumplings and ll‘dkt'. Svrvv nut Mm
lm‘urlle sum-n or rich rn‘um,

\.lns. .I. W. l-‘I.r,\||\«h
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(“(1 \(H- SI'ONG E

l lnhlospnnn (uld wall-r
«up uraniu- julu-

2 (-ggn

l Ionsponn golnllnc
jlllL‘I‘ and grilled rlnd of 12

lemnn
1'. rup sugar

  

N‘mk n-‘lmlm- ln mld wan-r n”- nimulos .\llx lemon rind und ornngo and

hum“ jInn- ullh lllt' snuur and mu: yolks (‘Imk mvor hm Wm" “M”

mum]; Ihickviml allrrlnp: I'lllhlflllll). .\dd uulullno and stir until dis-

;ulml (‘oul When Ilu- mixlnrv ln-mns In llIn-kvn fold In silhly bc-nlen
rm \_II|L~. Turn inlu small individual Illnlll.‘ and m-I In rolrlm-rawr [0 lie-

wine Ilrm Svru- with whlmwd «rt-aim,

Mus. W. (I. \.lI:.

 

llS‘llTIl.

‘.\Rl) ('RE \ ll l-‘ILLIM‘:('l

 

I‘urnlnno ‘. rup sugar. 15 rup lluur. 'I lL‘llSpUtlll Hlll. Add 2 cups scalded

null «lowly Stir uml umk nvur hm water until lliirk Cook 1“ minuIL-s

lunar Beat 2 tags or I )‘(Ilki Add 2 Inliluannuns, mulled [miter—add lo
lw! mixture ('Imk one niinntl- lni'grr. um], add 11-; lL-Jipuulh \unillu

\Al . l"l:l§lIlIllll'l{ “PITTllIlZ.

 

('.\ll.\ H I‘ll. (‘l'STARlI

1;- cup sugar. “llile. hrown orZ unwluni- Knox golntine
"*-- rn|I~ milk ninplv

_ rs". _\'ulks slightly heart-II l_~» Imsnnnnful \"nnllln
_ -:I.' “hlll’i. I)I"nll'll «.I'Ifl‘ and dr_\' _1-, lompminlnl an]!

7‘ lull mld water

I .il'llllllt' ~uuur ll'uuk in Nhfllln“ lh'lll nnlll ulnrk lirnunI and add to

‘I I 'L' nnlk Add to slightly lu-nlvn rm; )ulk~ and MRI" (‘unk OVl‘l' huIllng
In n.ul u! I'u~‘l.'II'Il (-oilsi‘sh-III')’ l’unr rnld “nu-r 1‘. ruin In Imwl nnd

-‘lII ~ un Inn of “‘dlt'l‘ Add In rmldrd :Ind ~lii- Ilmruunhl) Fun] and

uh :muurr hl'L'lllh. In uumml [nld ln rm: “Ilium. lu-nu-n Mill and dry. and
\u'

l llllll lllTL't' nr lndl\'iduul Inulds IIInI hin'r Inn-n l'lllhl'll In ('nld “ulol’
I'll ml uvrvu will: whimml (‘l'('.‘llll Il may lu- L'nrnh‘lu-d wllli fruit ur
lllll

\AIIIs. S. [L “\\ll\l.l..

APPLE l’l'lllithi
}.

hultervd linking dish with slivnd :unplvs and mm m'vr thrm n ham-r
I l mblespuunlul of lIuIIer IIIIelImlI, 1: run or sugar. 1 l"LK- .‘- (‘lll‘

'mlk. 1 cup llour. ln wlurh )uu put 1 Irmnnunlul ul ,u-usl powder
ll.-.l In mallermo Oven until brown. Svrvv \\I(lI rrcum nr liquid 5;qu-
"| ~ may he used,

 

.\l \Iu.\I:I:r l‘. I‘vII\I'I‘I.I\.

Ill.)—



.\l’l'l.l.' (Illsl's‘

l touapuun cinnumon

.‘i tnhivnpuum butter
1 «up lll‘llWll Hilg'dl’

4 cups sliced apples
5’ cup water
\ l‘ull flnur

\.lix water and cinnamon. pour over upplvs. Sin iinur in hmni and mm
butter and sugar. work to crumlis. either cutting with twu knives or cool

hands. Sprinkle crumbs over ripples. Put in moderate oven and bukv .‘tlmlll

1‘ hour. Serve with whipped cream.

DATE AND \.'l'T l’l'llllth‘.

1 cup sugar
3 teaspouns baking powder
1 cup dates

3 eggs. "ell beaten

3 tablespoons flour
1, ll‘aspoon salt Iscanti

1 cup English walnuts

Balm one hour slowly. Serve with whipped cream.

Mus. ll. ll. lh Kin.

il'STllill WITH ("LII l‘lllit'lll..\Tl-.‘ .lll-IIll.\(-‘l'l-I

Our inrgt- can PVflpUI’aIPll milk. 1 ("an of \V'dlCI‘. vquni size, into llliulllt’

holler When milk is on verge u! hniling. hm'i- rt-utly [lll‘ yolks or iiiru'

IKKS I‘t'll benlL-n. thrre low-l tnidosprmntula of x-nrnsiurril and u rup ~.uz_.Ir

well mixed to put In. tilvn imil gvnll) until :1 nmliuni rustnrii liil‘llh cit

aside In got ('nlrl ,\ liuii huur Ihl'lilrl‘ wrvinn, lwni iln- whites ni thr egg-t.

twiiith hnw I’m-n (lililwii \ory light Add !\\'n (uIll-wxpunnl'ulx. L'rtitv-ii

Lliorulutt» innt (-nrom and u tu-mpnnntul llul‘l'rlll'll sugar. and pour our

custard. this does uni rim hut holds It shall". Thu- rustm'd purl should he

[lawn-ll will) one icasponuful vanilla and (lush of nutmi-g St‘l‘ln't’s ~.'I.\.

Mus. Winn." \\'i'i i~.

QI'L‘I-IN l’l'lllll\(-‘

(ups hrmul (Tullllifi
quart milk
mtg .\olks. lieuten

L2 toilapmln salt
nutmeg ur \"tlniiiu

:: t-.\tru whit-spoons sugar iur
meringue

small glass jelly

ILlfi-ll‘ egg \rhiirs, beaten

1, vup sugar

Sldlt] thv tnllk umi puur over the hreud «runilis. lien! well. then heat in

the tug yniks. salt. sugar, and ~.eusnnimz. liuvv the linking di~.li well

built-red. pour In the halter and imki- until iirni. Talki' out of lllt‘ oven.

spread nn'r it thv jail). then t'm'rr \\llll lllo meringue lllludn' I!) halting

the 41:5: “lilies until stiff and adding tlu- li\'o luhluspimns ut sugar] FlattI

in tlit- (Jr-Ln nguin und lh'lkl' until the meringue is light hrtmn litnnins mai'

he uddui tn the huttt-r if dusin-d.

Mus. R. ll. l.‘.\\iv\| I.



(‘Hilt‘olu‘TE RICE Cl'S'l'ARD
l Gilll'l milk

M cup uuglr
1 teaspoon unilln

5 pound chocollte
1, up rice. uncooked
i. tmpoon unit

It" chocollte in double lmiler. mid millt gradually, then lug-r. rice Ind
up Stir occulonnlly until rice in soft. mm] the whole in like thick crum.

I'll! take about one hour to cook. Flavor with unilln, nerve with whipped

CM
Mus. “some. )l. i’.uu.m.

I’M/BAI’I’LE SNOW

Ta one cup at shredded pineapple mid one-hull pound oi nurlhtnnllowl.

linen lure been cut into small sections (scissors dipped into ilonr vill

Minute cutting) and one cup at cream. Let chill thoroughly Ind stir

Manny. This will serve approximately eight.

Ml.“ Buns l1. Winn.

BAKED APPLE (‘l'STAllD

1 cup sugnr
". tablespoons cornlnrch

15, teaspoon cinnnmon
1r, cup shredded coconut

6 medium size upplu

l putt mllit
3 egg: (separated)
l. teupoon nutmeg
5 teupoon salt
.' table-noon: butter
2 tablespoon! powdered sugur

Care and bake apples whole. with the butter and hall at mm Placed In
the center Add remaining uugnr. beaten egg yolk. nutmeg. einnnnlon not!

all it) milk. and [hit-ken with (‘Drnllfli‘k‘h‘ neat egg whiten with two
unharme- powdered nugur. nutter Iix custard cup. and put three
Minimum of the cuutnnl In each cup. next n hlkni Ipple Then cont
with "m beaten egg whiten Sprinkle with shredded coconnul Ind brown
tum - In A slow oven.

Mus. Dunn Euxx

BLITZ It'l'i'lll.“
I, cup uugnr

5 tablespoons milk
1 very iuil cup flour

flovorlng

‘ In butter
nlka ol 4 eggu
:hleupoons milk

’ h‘poun linking powder

“1‘ 'n- above and spread in thin layers in two equnre cake tins. On top
0‘ '3 layer. spread with the linger tip. a mixture 0! U. package seeded
mm 'hal have been avoided with boiling water. drained. Illd pl“ through
a (01- Hopper, and a small handful of walnut menu broken rather line.
0‘9" ' ~. spread it meringue made as lollows:

“‘1 ‘ 0! 4 eggs beaten still. adding gradually 1 cup sugar and linvorinfl-
Pl“ '. 4 very hot oven. but turn the heat very low. immediately. “Id In“

"'0"! 1 minutes. Cut in squares to serve.
Mus. l‘.\m, ii. iimr.
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Hamil nod. \‘ lh trimmed roast
Rum-t Turkey.
“out Turkvy.
Veul lxmt. hot. 3 lbv lonl.
Von] Loaf. Fold. 3 “L lnat
(‘hlrkeu Frlrlssre. 4 ll), t‘hickrn ...............
(‘hlt-keu l’lvl two 4 In cltlckens
llut llnm. baked. 1". ll) hnm
(‘nld llnm‘ sllred. l lh
Stallupt-d Potatoes, 3 quartn
Muhvd l’utalnns. 1 pvt-k. A .. .. ..
Baked Beans. 2K, “111.. dry. 1 ll) purk . .,
\Jm-nrunl and Cheese. 1 package mat-ut'unl, 1 II).

t breat-
Spaghetti untl Tomatoes 1 purkuuv HII'dL'llt‘llI, 1

quart lnmnlot's . .. .. .. ,H

St'allnpml Oysters. l qunrl nyrAlI-rs, I quurt A-l'untltH..

“yill'l’ Stew. l quurt nynters, 2 quart» milk.
(l_\".l('r Stew, \ quurtt-t nystvrx. 1t; quurts milk . ..

DINNERS. PICNICS, ETC.

QIHIIIIHIIN t'nr hi‘rIlllL’ Lame .\utnher~

For luu
persons

Pm‘snns
Served

......... . . , . 15

............... 1"
.............. 2|)

................. 15
20

. V 6
........... 12

............ 50
..... 20
..... 1'.)

35
2|!

1 Hunts
9 “111(9)”:
5 turkeys

luau-s
lntn‘os
pnuutl~
[tn-s
hntus
pounds
putts

.‘l packs
5 pan:

10 In turkey
15 ll). turkey. V.

:1
-l

 

a:
mm‘t

Ht.

illl :l path

23
1".
1?.

Int!

4 [iillls
Ii [tnlli

0\_'.'~t~~r.«, «rcunIt-d. 1 quart nt uystt-rs. 2 .‘l qtturt sauce 12
(lynx-Ts. rrt-atmt-tl. \ (llltll'lfl of m, hlt'l'fl. 5 quarts I‘I‘I'unl llm
(‘ultlmuv Sulad. l largo (-uhltagv. 1 pint lmlled dress-

tmz 2 3 pints nluppotl cream, 1,3 mm pluton-
lu~.. 1 run cltoppod celery.

Four lurco mhlmm-s. l 2.3 quarts dressing. 1 11.3
quarts vrt‘am. l lul can plmvumn, 1 quart
(‘huplfl'tl rolt-ry

lirnnu Bread, 1 large loaf ......................... 15
Whitv lirtnd. 1 large loaf
llnt Hull». small slze. 1 dozen .....................
llut nulls. bukcr's she. 1 dozen .. .
Plrklt-u, 1 quart small. dozen large ................. 30
Jcll)‘ 1 glass
Hon, 0; pleres each
(home. 1 pound. ..
(‘ukr ."0 pieces. eavh L‘nke .........................
lu- t‘runm. 6 tllslten to 1 quart ..... . . . . .
(mm-r, 1 pound
(‘r-~uttt. tor (Olive. 1 quart.
Butter, 1 pound ........ . ........
I.u.tt uugar, 1 pound

7 loaves
4 lnm‘es
T duzvn

l3 don-n
3 quarts

12 quarlfi
l-l [ties

3 puuuds
5 cakes
4 gallons
2L; tmund!
5 qtturh,
It [lttllllll‘

    

l tututub~


